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THE EXPERIENCED 


Englith Houfekeeper, 
“FOR, THE USE AND EASE OF 5 : 
; Ladies, Houfekeepers, Cooks, &c, ‘ 


Written purely from PRACTIC Epa 


Hon. Lady ELIZABETH WARBURTON, © 
Whom the Author lately ferved as Houfekeeper : : : i 


_ Confiting of feveral Hundred Original Receipts, moft of which “ : 
never appeared in Print. - 


PART I. Lemon Pickle, Browning in the modern. Tatte, acaba 
"for all Sorts of Made Ditfhes, Soups, Iflands, Fith-Ponds, Tranfparent — 
Fifth, Plain Meat, Game, Made Puddings, Trifles, Whips, &€¢. ee ; 


Bas potty Tot and cold, Files, 1 PART II. Pickling, Potting, and — 
ae ig <e Collaring, Wines, Vinegars, Catch= 
_ PART II. All Kinds of Confec- ups, Diltilling, with two moft Va- 


tionary, particularly the Gold and || luable Receipts, one for refining is 
Silver Web for covering of Sweet- Malt-Liquors, the other for curing: 
meats, anda Defert of Spun Sugar, Acid Wines, and a corre&t Lift of 


with Directions to fet outa Table |} every Thing in Seafon for td z 
in the moft oa tem Manner and | Month 1 in the Year. : 
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TO THE riage hn chtaada ee 


LADY ELIZABETH WARBURTON. 


f= lay before you a work, for which 
I am ambitious of obtaining your Lady- 
fhip’s approbation, as aes Tg oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the.Art of Cookery, ever fince I 
left your Ladyfhip’s family, and have 


often folicited me to publifh for the in- 


ftruétion of their houfekeepers. 

As I flatter myfelf I had the tenth 
of giving fatisfaction, during my fervice, 
Madam, in your family, it would be a 
{till greater encouragement, fhould m 
endeavours, for the fervice of the lex, be — 
honoured with the favourable opinion of 
eat a Jucge. of propriety and elegencows 
as your Ladyfh ip. 

I am net vain enough to rope 
Biting any} we to the Experienced 
| A 2 Houfe- 
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PERMIT me, aaoned Madam, te: 
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DEDICATION. 
Houfekeeper, but hope thefe “eae 
(written purely from practice) may be of 
ufe to young perfons who are willing to 
- improve themfelves. 

I rely on your Ladythip’s candour, 
and whatever Ladies favour this book 
with reading it, to excufe the plainnefs 
of the ftile; as, in compliance with the 

_ defire of my friends, I have ftudied to 
‘exprefs myfelf fo as to be underftood by 
the meaneft capacity, and think myfelf 


happy in being allowed the honour of be 
at fub{cribing, ~ | 


MADAM. 


baal 
Your + Ladythip’ $ 
a >? @Mott dutiful; 


' 4) °+. "Mott obedient, 


- And moft humble Servant,. 


«{ ‘ eR I 
Preface to the Firft Edition, 
THEN I reflect upon the number of: 
books already in print upon this fub- 
ject, and with what contempt they are read, I 
cannot but be apprehenfive that this may meet 


the fame fate with fome, who will cenfure 
before they either fee it'or try its value. 


Therefore the only favour I have to beg of 
the public is, not to cenfure my work before 
ca have nets trial of fome one receipt, which 

Iam perfuaded, if carefully followed, will an- 
{wer their expectations; as I can faithfully af{~ 
fure my friends, that they are truly written from 
my own experience, and not borrowed from 
any other author, nor gloffed over with hard | 
names, or words of high ftile, but written in ~ 
my own plain language, and every fheet care- 
fully: perufed as it came from the prefs, having ~ 
an opportunity of having it printed by a neigh- — 
bour, whom I can rely on doing it the ftrictett ' 
juitice, | without the leaft alteration. : 


The .whole, work being now completed to " 
my wifhes, I think it my duty to render my 
moft fincere and grateful thanks to my moft 
noble and worthy friends, who have alae 

fhewn their good opinion of | ‘my endeavours to 
ferve my fex, by raifing me fo large a fabferip- we 
tion, which far exceeds my expectations. I have — 

» not only been honoured by having above eight 
F hundred of their names inferted in my fubfcrip- 
tion, but alfo have had all their intereft in this 
Jaboriows undertaking, which I have at laft ar- 
rived to the ie ibis of Seca: though at 


the | 


anti 


‘the expence of my heslth, by Baie too > fudions, 
and giving too clofe application. | 


The only anxious with I have left is,. ies 
my worthy friends may find it ufeful in their 
families, and be an inftructor to the young and 

ignorant, as it has been.my chiefeft care to write 
in as plain a ftle as poflible, fo as to be under- 

‘ftood by the weakeft capacity. . 


I am not afraid of being called extravagant, 
if my reader does not think that I have si on | 
the frugal hand. | : 


, Thave made it my aes to pleate mth the eye 
_ and the palate, without ufing pernicious things 
~ for the fake of beauty. 


" | 
_ , And though I have given Sitrie: of my ies 


vs Machol names, as they z are only known by thafe. 
: names, yet they will not be found very expen- 
il five, nor add compofitious but as plain as. the 
é | mature of the difh will admit of. 


*, “The receipts for the confectionary are fuch 


_as I daily fee in my own fhop, which any Lady 
_ may examine at pleafure, as I ftill continue my 
_beft endeavours ‘to give fatisfaction to all whe 
are pleafed to favour me with their cuftom. 


§ 
Bs 


el 


oe at may be neceflary. to inform my readers, 

that I have {pent fifteen years in great AD ng 

. worthy families, in the capacity of a Houfe- 

' keeper, and had an opportunity of en 
_ with them ; but finding the common {ety 


Ni 


~ good: cook fo’ hard” to be met lesa put | ie ¢ upon 
- tludying the Art of Cookery more than perhaps 
‘ 1 other- 


4 \ ; 
a make get 
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‘ 


ee: 
1 otherwife fhould have done; always endeavour- 
ing to join economy with neatnefs and elegance, 


2 being fenfible what valuable qualifications thefe 


are in a houfekeeper or cook; for of what ufe 
is their fkill, if they put their matter: or lady 
to an immoderate expence in dreffing a dinner, 
for a {mall company, when at the fame time a , | 
prudent manager would have dréfled twice the * 


number of ‘difhes for a much greater company, ,; 


at half the coft? | | ia 


IT have given no directions of cullis, as I have 
Rand: by experience, that lemon pickle and »” 
browning anfwers both for beauty and tafte (ar OR 
a trifling expence) better than cullis, which is 


I 


¢ 
extravagant ; for had I known the ule and value © “ 


of thofe two receipts when I firft took upon me _ 
the part and'duty of a houfekeeper, it would . 
have faved me a great deal of trouble in making — > ie 
gravy; and thofe I ferved a deal of expence. : na 


The saniher of receipts in this aes are gab) 


- fo numerous.as in, fome others, but they are 
what will be found ufeful and fufficient for’ any 


en 


Gentleman’s family neither have I meddle : 
with phyfical receipts, leaving them to the 
phyficians’ fuperior “judgement, whofe proper — 


royince they are. en 
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, ‘Defeription of the PLATE. 


HE Plate is the defign of three Boketh hed for the kitehen, 
WER that will burn coals or embers inftead of charcoal,; (which 
I always found expenfive as well as pernicious to the cooks) and will 
_ carry off the {moke of the coals and fteam, and fmell of the pots 
and ftew-pans; the coals ‘are cores in caft iron pots, flat at the 
» bottom, with bars. ig 
_ AA, Fronts of the ftove,: 
rd 4 BB, Top of the ftove, which is covered all over with caft iron. 
eC, Stove-pots, in which the fire is made. 
Dd, The form of the pot, with two vents caft in them, fix inches 
recep at the top, and three wide, as exprefied at HH i in the Pots 
‘ - and to let the fmoke through at H’s in the flues. | 
_EE, Carried from the fire through the back wall to the kitchen 
if | chimney, as exprefied in the lower plan, 
Ri FF, Back wall. 
*.. G, The chimney-breaft, betwixt which sia. oe back snl ane } 
_ fleam rifes, and goes of i into the kitchen ne eek hy a vent made 
* nto it. | 
_ HH, Vents in the pot. 
II, Draughts for the fires, and to receive the athes. man 
ee gs {cale will give the dimenfions. | ‘| 
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THE EXPERIENCED 


Englifh Houfe-Keeper. © 


ie 


Odfervations on Soups. 
7 HEN you make any kind of foups, - 


particularly portable, vermicelli, or 


* 


_ brown gravy foup, or any other that 
fas cots or herbs in, always obferve 


ur pan with water, when it begins to boil 

ake oft the fat, and follow the direGtions of 
eceipt for what fort of foup you are ma- 

po hen you make old peas foup take foft 

_ water, for green peas hard is the beft, it keeps 

_ the peas a better colour: when you make any 

_ white foup do ‘not put in cream till you take it 


_ off the fire: always difh up your foups the laft => 
: op things 
med ¥ Se Ss 
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thing ; if it be a gravy foup it will fkin over if - 


you let it ftand; if it be a peas foup it ohee 


58 four hours, then ftrain it through a hair fieve 


fettles, and the top looks thin. 


To make PorTABLE Soup for Travellers. 


TAKE three large legs of veal ‘and oné of 
beef, the lean part of half a ham, cut them in 
pieces, put a quarter of a pound of butter at the 
bottom of a large cauldron, then lay in the meat 


& 


and bones, with four ounces of anchovies, two | 


ounces of mace, cut off the green leaves of five or 
fix heads of celery, wath the heads quite clean, cut 
them {mall, put them in with three large carrots 
cut thin, cover the cauldron clofe, and fet it over 
a moderate fire; when you find the, gravy begins 
to draw, keep taking it up till you have got it 
all out, then put water in to cover the meat, fet 
it.on the fire again, and let it boil flowly for 


into a clean pan, and let it boil three parts away, 


‘then {train the gravy that you drew from the 


meat into the pan, let it boil gently (and keep 
{cumming the fat off very clean as it rifes) till it 


looks ee like glue; you mutt take great care. 


when it is near enough that itdo not burn; put 
in Chyan pepper to your tafte, then pour it on 
flat earthen difhes, a quarter of an inch, tk 

and let it ftand till the next day, and « cut 
with round tins a ‘little larger thay a 
piece ; lay the cakes on difhes, and f oe 
the fun to ls this Bt will anty vel - beit to be 
cakes are. dry, 


pve 


afte paper, bes 
he twixt. = 
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twixt every cake, and keep them in a dry place ; 
this isa very ufeful foup to be kept in gentle- 
men’s families, for by pouring a pint of boiling 
water on one cake, and a little falt, it will make 
a good bafon of broth.. A. little boiling water 
poured on it will make gravy for a turkey or 
fowl; the longer it is kept the better. 
N. B. Be careful to nt turning the eh as 
they dry. eo 


Ta make a TRANSPARENT Soup, 


TAKE a leg of veal, ahd cut off the meat! 
as thin as you can ; when you have cut off all 
the meat clean feb ee the bone, break the bone 


in {mall pieces, put the meat in a large jug, and: 


the bones at top, with a bunch of {weet herbs, 
a quarter of an ounce of mace, half a pound of 
- Jordan almonds, blanched, and beat fine, pour 
on it four quarts of boiling water, let it ftand 
all night by the fire covered clofe, the next day, 


put it into a well-tinned fauce-pan, and let it. 


boil flowly till it is reduced to two quarts; be! 
fure you take the {cum and fat off as it rifes,- 
all the time it is boiling; ftrain it into. a punch-, 
bowl, let it fettle for two hours, pour it into a. 
clean fauce- Wass clear from the fediments, -if anys 


fled’ in water if you : dite vermicelli betters 
ait two ¢ oun 


. 


Fete @ 7 HARE Soup. * aa acl 
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a B 2 cee little 


Pee Se ot 


Vv wav phe blades Of 1 mace, a. + 


A 


a 


Rage 
er 


ay 


«flow fire, without any water, till the” 
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+ little falt, two large onions, one red herring, ies 
morels, half a pint of red wine, three quarts of 
water, bake it in a quick oven three hours, then 
ftrain it into a tofling-pan, have ready boiled 
three ounces of French barley, or fago, in water; 
{cald the liver of the hare in boiling water two 
minutes; rub it through a hair fieve with the 
back of a wooden fpoon, put ‘it into the foup 
with the barley or fago, and a quarter of a pound 
of butter, fet it over the fire, keep ftirring it, 

but do not let it boil; if you do not like liver, 
put in crifped bread fteeped in: red wine.. This 
is a rich foup, and proper for a large entertain- 
ment; and where two foups sare required, al- 
had or onion foup for the Pes and ee hare 
foup for the bottome : 5 elcid We 


Lo make a rich VERMICELLI Sour. 


INTO a large toffing- -pan’ put four ounces 
of butter, cut a knuckle of veal’ and a {crag 
of mutton into {mall pieces, about the fize of. 
walnuts; flice in the meat of a thank of ham,’ 
with three or four blades of mace, two or 
three carrots, two par{neps, two large onions, 
with a clové ftuck in at each end, cut in four 
orfive heads of celery wathed clean, a bunch 
~ of fweet herbs, eight or ten morels, and an ‘- 
chovy, cover the pan clofe up, and {et Fi it ov 


drawn out of the meat, then pour th 
into a pot or bafon, Ict, the, meat eer in the 
inh pat and fake: care it He scale 
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put the other gravy to it, fet it on the fire, add 
to it two ounces of vermicelli, cut the niceft 
part of a head of celery, Chyan pepper and falt 
to your tafte, and let it boil for four minutes ; 
if not a good colour, put in a little browning, 
lay a {mall French roll in the foup-dith, pour in 
the foup upon it, and lay fome of the vermicelli 
aver its gal a aie 


To make an Ox CureEx Soup. 


FIRST break the bones of an ox cheek, and 
wath it in many waters, then lay it in warm 
water, throw in a little falt to fetch out the 
-flime, wath it out very well, then take-a large 
{tew-pan, put two ounces of butter at the bottom 
of the’pan, and lay the fleth fide of the cheek. 
down, add to it half'a pound of a thank of ham 
cut in flices, and four heads of celery,,. pull off 
the leaves, wath the heads clean, , and cut them 


in with three large onions, two carrots, and one 


parinep flice, a few beets cut {mall, and thrée 
blades of mace, fet it over a moderate fire ‘a 
quarter of an hour; this draws the virtue from 
the roots, which gives a pleafant ftrength to the 
gtavy. | | RTE 3, ai Le tees YY 
I have made a good gravy by this method 
vith roots and butter, _only adding a little 
rowning, to give it a pretty colour: when the 
) has\fimmered a quarter of an hour, put to» 
rts of water, and let it ftew till it is re- 

duced to two quarts: if you would have it eat 
like foup, ftrain | and take out the meat 4nd 
other ingredients, and put in the white part of a 
head of celery cut in {mall pieces, with a little 

| browning, 


“ 


few Jordan almonds, and cut i 
ftick ' ‘them ‘round” the “edge” of the “olf dl 


rolls, and put them | in the tureen ; Ww nen 


6 («THE EXPERIENCED): 


browning, to make it a fine colour, take two: 
ounces of vermicelli, - give it a fcald in the foup, 
and put the top of a French roll in the iiciie 
of a tureen, and ferve.it up. , | 

If you would have it eat like Sines iui, hy 


the. face as. whole as poffible, and have ready 


cut in fquare pieces. a boiled turnep. and carrot, 
a flice of bread toafted, and cut, in {mall dices, 
put in a little Chyan pepper, and ftrain the foup 
through a* hair fieve: upon ‘the! ‘meat, carrot, 
HEROD A and bread, Eto MErvOuL Ups iia pe pe 


Lo make: ie town: Sour. « Sies: Swi 


UPTAKE. a neck of veal and the ‘forag. end, 

of a neck of mutton, chop. them i in {mall pieces, 
put them in a large tofling-pan, cut in a turnep,. 
with a blade or'two of mace, and five quarts of 
water,” fet’ it over the fire, and let it boil gently, , 
till it is reduced ‘to two quarts, {train it, through. 

a ‘hair’ fieve into a clear pot, then put in fix. 
ounces of almonds ‘blanched and beat fine, half 
a pint of thick Cream, and Chyan pepper to. 

your tafte, have ready three fmall French rolls, 


3 


-made’ for that putpofe,: the fize of a {mall tea- 


cup; if they arg larger they will not look well, | 
atid drink up too ‘much’ of ‘ee foup s blanch 2, 


‘ways, then ftick them all” over the top of 


up pour the foup upon ‘the rolls : th : Feats Tock 


hike a ae e~ sae fome edhe coo! sek i €. 


) 


{ 
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To make Soup a-la-reine. 


TAKE a knuckle of veal anid three or four 


‘ 


Tay them .on a plate before the fire; and, a. 


quarter of an hour before you fend it to the 
_table, take a little of the foup hot, and put it 
to the roll | n the bottom of the tureen, put | 


your foup on the fire, keep ftirring in till ready — 
to boil, then poug it into your tureen, and ferve 
Wy, : ee 3 | it 


4s 
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it up hot; be fure you take all the fat off the 
broth before you put it to the almonds, or it will 
{fpoil it; and take care it does not curdle. 


To make Onion Soup. 


- BOIL eight, or ten large Spanifh onions in 
milk and water, change it three times, when 
they are quite foft rub them through a hair 
fieve, cut an old cock in pieces, and boil it, for 
gravy, with one blade of mace, {train it, and 
pour it upon the pulp of the onions, boil it 
gently with the crumb of an old penny loaf, 
grated into half a pint of cream; add Chyan 
pepper and falt to your tafte: a few heads of 
_ afparagus or ftewed fpinage both make it eat well 
and look very pretty: grate a cruft of brown . 
bread round the edge of the difh. 7 


To make Wuire Onion Soup. 


_ TAKE thirty large onions, boil them in five 
quarts of water, with a knuckle of veal, a blade 
or two of mace, and a little whole pepper; when 
your onions are quit foft take them up, and 
rub them through a hair fieve, and work half a 
_pound.of butter with flour in them; when the 


an hour, ferve it up with a coffee-¢tp 
cream, and a little falt; be fure you ftir i 
you put in the flour and butter, for fear of its _ 
burning. | ; M Mears), 
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; To make BROWN Onion Soup. 


"SKIN and cut round- -ways in flices fix large 
Spanith onions, fry them in butter till they are 
anice brown, and very tender, then take them 
out, and lay.them on a hair fieve to drain out the 
butter ; when drained, put them in a pot, with 


five quarts of boiling water, boil them one hour : 


and {tir them often, then add pepper and falt to 
your tafte, rub the crumbs of a penny loaf 
through a cullendar, put it to the foup, ftir it 
well, to keep it from being in lumps, and boil it 
two hours more ; ten minutes before you fend it 
up beat the yolks of two eggs, with two {poon- 


fuls of vinegar, and a little of the foup, pour it — 


in by degrees, and keep ftirring it all the time 
one-way, put ina few cloves if you choofe it.— 


N. B. It is a fine foup, and will keep three or © 


four days. 


To make GREEN PEAs Soup. 


SHELL a peck of peas, and boil them in — 


{pring water till they are foft, then work them 
through a hair fieve, take the water that your 
peas were boiled in, and put ina knuckle of 


veal, three flices of ham, and cut two carrots, | 
aturnep, and a few beet Raves fhred ey 


a little more water to the meat, fet it ove 


adda, 
the firéjyand let it boil one hour and a half; 
»then ftraimythe gravy into a bowl, and mix it » 


with the pulp, and put ina little j juice of {pi- 
“nage, which mutt be beat and {queefed through 
a Sloth, Ba 4 as much as will make it look a 


i Cc Viiv: We oc pretty, i 


: toa "4 Pot 


ot 


= ee. a a 


_ three red herrings, and two large/ot 
and parfnep’ 
st herbs; boil — 
| them | 
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pretty colour, then give it a gentle boil, which 
will take off. the tafte of the fpinage, flice in 
the whiteft part of a head of celery, put ina 
lump of fugar the fize of a walnut, take a flice 
of bread, and cut it in little {quare pieces, cut 


a little bacon the fame way, fry them a light 
brown in freth butter, cut a large cabbage lettuce 


in flices, fry it after the other, put it in the tu- 
reen with the fryed bread and bacon; have 
ready boiled, as for eating, a pint of young 
peas, and put them in the foup, witha little 


chopped mint if you like it, and pour itinto | 


your tureen. 


Lo make a COMMON PEAs Soup. | 


TO one quart of fplit peas put four quarts of 3 
-feft water, a little lean bacon, or roaft beef 


bones, wath one head of celery, cut it and put. 


it in with a turnep, boil it till reduced to two 
quarts, then work it through a cullendar with 
a wooden fpoon, mix a little flour and water, 


and boil it well in the foup, and flice in another — 
head of celery, Chyan pepper and falt to your. — 


fafte ; cut a flice of bread in {mall dite tay 

them a light brown, and put them in your difh, 

then pour the foup upon it. 

tid To, make a Peas Soup jor Lent 

» ** PUT three pints of blue boiling" p é 
five quarts of foft cold water, three anc 

nions, ftick 


OT 


in a clove at each end, a carrot 
fliced in, with a bunch of fwe 


} 
; 
“4 
r 
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them all together till the foup is thick, {train 
it through a cullendar, then flice in the white 
part of fee of celery, a good lump of butter, 
alittle pepper and falt, a flice of bread toafted 
and buttered well, and cut in little diamonds, 
ut it into the difh, and pour the foup upon it; 
and a little-dried mint, if you choofe it. nee 


Gravy Soup thickened with YeLLow Peas. 


_ PUT a fhin of beef to fix quarts of water, 
with a pint of Peas and fix onions, fet them 
over the fire, and let them boil gently till all the 
juice be out of the meat, then ftrain it through 
‘a fieve, add to the ftrained liquor one quart of 
{trong gravy to make it brown, put in pepper. 
and falt to your tafte, then put in a little celery 
and beet leaves, and boil it till they are tender, 


To make g Wuite Peas Soup, | 


TO four or five pounds of lean beef and fix - 


quarts of water put ina little falt, when it boils 
{cum it, and put in two carrots, three whole 
onions, a little thyme, and two heads of celery, 
with three quarts of old green peas, boil them ull 
the meat is quite tender, then ftrain it through | 
a hair fieve, and rub the pulp of the peas 
thfough the fieve, fplit the blanched part of 
three @ofs lettuces into four quarters, and cut 
them about one.inch long, with a little mint 
cut {mall then put half a pound of butter ina 
- ftew-pan that will hold your foup, and put the 
~ lettuceand mintinto the butter, with aleek fliced 


. very thin, and’a pint of green peas; ftew them 
ais . ch | é 


= 
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a quarter of an hour,’ and! keep’ ‘thaking hen 
often about, then put in a a little of te fou , and 
in your foup, and as much thick | cream as will 
make it white, keep ftirring it till it boils, fry'a 
French roll in butter a little crifp, put. ‘itin ae 
bottom of the tureen, and pour your foup over it. 


To make Citin Pry g Soup without Mzar. 


IN fhelling your yeas feparate the old ones 
from: ‘theyoung, and boil theold ones foft enough 
to ftrain through a cullendar, then put. the liquor. 
and what you ftrained’ through to the young 
peas, which mutt be whole ;, add fome' whole 
pepper, mint, a little onion fhred fmall, put 
them ina large fauce- pan, with near e pound of 
butter; as they boil up fhake*in ‘fome flour, 
then put in a French roll, fryed 1 in butter, to the 
foup; you muft feafon it to your tafte with falt 
and herbs;.’when you have done. fo, add-the 
young. peas to it, which muft be half. boiled 
firft; you may leave out the flour if-you.do-not. 
like it; and inftead of it put in a little. fpinage, 
and cabbage: lettuce, cut {mall, which. muft be 
_ firft fryed in pe apd wel mixed with. ths 
broth.s Py alee ear dus 


To hake an excelent Warre Sou ee. 


aes: a 
TO fix quarts. of water’ put in a knuckle of 
veal, a large fowl, and a pound of Jean bacon, 
and half a "pound of rice, with two nchovies, 
a few pepper-corns, two or th ions, % 
bundle of {weet- hetbs, three ¢ of four heads of 


celery 
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celery in flices, ftew all together till your foup is 
as ftrong as you choofe it, then ftrain it through 
a hair fieve into a clean earthen pot, let it ftand 
all night, then take off the fcum, and pour it 
clear off into a toffing-pan, put in half a pound 
of Jordan almonds beat fine, boil it a little, and 
tun it through a lawn fieve, then put if a pint 
of cream and the yolk of ‘an egg.——Make it 


hot and fend it to the table. 


. To moke Waite Sour a fecond Way. 


BROIL a knuckle of veal and a fowl, with a 
little mace, two onions, a little pepper and falt, 
to a ftrong jelly, then ftrain it, and fcum off all 
the fat; have ready the yolks of fix eggs well 
beat, put them in, and keep ftirring’ itor ‘it will 
eurdle; putit insyour difhowith boiled>chickens 
and toafted ‘bread cut inpieces ; if you do not 
like the’eggs, you may put in a large:handful of 
vermicelli half an hour befores you take itvoff © 
. the firdpia e) anit sla ys az dn LHD - Lane 


: t 


To make CraweFisw Soup.2> diwott 
BOIL half a hundred of frefh craw-fith, pick 
out all the meat, which you muft fave, take a 
freth lobfter and pick, ‘out. all the meat, which 
90 mutt likewife fave, pound the fhells of the 
aw-fifh..and lobfter :fine in 4 marble mortar, 


uF 


rot, onion, cloves, anchovy, a. little 

‘thyme, pepper, and falt. Stew them ona flow — 
eh : 7 fire 

hy 


14 THE EXPERIENCED... -~ 


fire till. all the goodnefs,is out of the mutto 

and fhells, then ftrain it through a fieve, and 
put in the tails of your craw-fith and the lob- 
iter meat, but in very {mall pieces, with the 
red coral of the,lobfter, if it has any; boil it 
half an hour, and juft. before you ferve it up 
add a little butter melted, thick and {mooth, ftir 
it round feveral. times when you. put it ony 
fend it up very hot, but don’t put too much 
{pice in it. N. B. Pick out all the bags and 
the wooly part of your craw-fifh before you 
pound them. | 


if fs . Le Bod { 
“To make PARTRIDGE Sopp. 


TAKE off the {kins of two old, partridges, 
cut them’in fmall. pieces, with three flices; of 
ham, ‘two: or: three onions fliced, and fome ce-— 
lery ; fry them in butter till they. areas brown 
as they: can be nade without burning, then put 
them into three. quarts..of water, with a few 
pepper-corns, boil it flowly till a little more than 
a pint is confumed, then {train it, put in fome 


ftewed celery and fryed bread. ys 0 


\ Odbfervations on: Dressinc Frsw. |, 
HEN you fry any kind, of fith, wai 
and duft them with flour, or rub them wi 
and bread crumbs; be fure yyo 


oY Te ame 
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hog’ s-lard, or beef-fuet, is boiling before you put 

in your fith, they will fry hard and clear, butter 

is apt to Gack them black, and make them foft; 
when you have fryed your fifh, always lay them 

in a difh or hair fieve to drain, before you difh 

them up; boiled fith fhould always be wathed, 

and rubbed carefully with a little vinegar, be- 
fore they are put into the water ; boil all kinds 

of fith very flowly, and when they will leave 


the bone they are enough; when you take them 


up, {et your fifh-plate over a pan of hot water 
to drain, and cover it with a cloth or clofe 
cover, to prevent it from turning their colour ; 

fet your fifh-plate in the infide of your dith, 

and fend it up, and when you fry parfley be 
fure you pick it nicely, wafh it well, then dip 
it in cold water, and. throw it into a pan of 
boiling fat, take it out rain ersumetbane ia it will be 
very crifp, and a fine green. | 


To drefs a TuRTLE of a hundred Weight. 


CUT off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water, cut off the bottom fhell, then cut of 
the meat that grows to it, (which is the callipee 
or fowl) take out the hearts, livers, and lights, 


and put them by themfelves, take out the bones - 
othe flefh out of the back thell (which is the © 
allipath) cut the flefhy part into pieces, about - 


che {quare, but leave the fat part, which 
: eh, (it is called the monfieur) tub it 
 firft with falt, and wafh it in feveral waters to 
make it come clean, then put in the pieces that 
you took outs, with three bottles or Madeira 
| wine 

j 
o . 
Bi: Re, ° 
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wine and four quarts of {trong veal gravy, a_ 
lemon cut in flices, a bundle of {weet herbs, a 
tea-fpoonful of Chyan, fix anchovies wafhed and _ 
picked clean, a. quarter of a pound of beaten 

mace, a tea-fpoonful of mufhroom powder, 

and half a pint of eflence of ham if you have 

it, lay over it a coarfe patte, fet it in the oven 

for three hours ; when it comes out take off the 

lid and fcum off the fat, and brown it with a 

falamander.——T Ais zs the bottom difb. 

Then blanch the fins, cut them off at the 
firft joint, fry the firft pinions a fine brown, and 
put them into a toffing-pan with two quarts of. 
ftrong brown, gravy, 4 glafs of red wine, and 
the blood of the turtle, a large fpoonful of le- 
mon pickle, the fame of browning, two {poon- 
fuls of mufhroom catchup, Chyan and falt, an 
onion ftuck with cloves, and a bunch of fweet — 
herbs; a little before it is enough put in an 
ounce of morels, the fame of truffles, ftew 
them gently over a flow fire for two hours; 
when they are tender put them. into another 
tofling-pan, thicken your gravy with flour and 
butter, and ftrain it upon them, give them 4 
boil, and ferve them up.—— This is a corner 


difh. 


toffing-pan, with three quarts of ftron 
gravy, a pint of Madeira wine, half 
- dpoonful of Chyaa, a little falt, half a le: 


Me 


a little beaten mace, a tea-{poonful’ of mufh- 


room powder, and a bunch of fweet herbs; let — 
them ftew till quite tender, they wi | take two - 
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hours at leaft, then take them up into another 
tofling-pan, ftrain your gravy, and make it 
pretty thick with flour and butter, then put in 
a few boiled forcemeat balls, which muft be 
made of the veally part of your turtle, left out 
for that purpofe; one pint of frefh mufhrooms, 
if you cannot get them pickled ones will do, 
and eight artichoke bottoms boiled tender, and 
cut in quarters; fhake them over the fire five or 
fix minutes, then put in half a pint of thick 
cream, with the yolks of fix eggs beaten ex- 
ceedingly well, thake it over the fire again till it 
looks thick and white, but do not let it boil; 
difh up your fins with the balls, mufhrooms, 
and artichoke bottoms over and round them. 
—This is the top difh. 

Then take the chicken part, and cut it like 
Scotch collops, fry them a light-brown, then ~ 
put in a quart of veal gravy, ftew them gently 
a little more than half an hour,.and put to it 
the yolks of four eggs boiled hard, a few mo- 
rels, -a {core of oyfters; thicken your gravy; it 
‘muft be neither white nor brown, but a pretty 
gravy colour; fry fome oyfters patties, and lay 
‘found it.——Tbis is @ corner difh to enka the 
Sfinall fins. | 
Then take the guts, (which is reckoned the 
beft part of the turtle) rip them’ open, {crape 
and wath them exceeding well, rub them well 
‘with falt, wath them through many waters,. 
and cut them in pieces two inches long; then — 


f{cald the maw or paunch, take off the fkin, ~ | 


{erape it well, cut it into pieces about half an 
eh broad, and two inches long; put fome Se | 
im, the 
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the fithy part of your turtle in'it, fet it over a 
flow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muth- 
toom catchup, a few fhalots, a little Chyan, 
half a lemon, and ftew them gently four hours, 
till your gravy 1s almoft confumed, then thicken 
it with flour, mixed with a little veal gravy, 
put in half an ounce of morels, a few force- 
meat balls, made as for the fins; difh it up, and 
brown it with a falamander, or in the oven.— 
This is a corner difb. i 

Then take the head, fkin it and cut it in two 
pieces, putit into a ftew-pot, with all the bones, 
hearts, and lights, to a gallon of water, or 
veal broth, three or four blades of mace, one 
fhalot, a flice of beef beaten to pieces, anda ~ 
bunch of fweet herbs; fet them in a very hot 
oven, and let it ftand an hour at leaft; when it — 
comes out, {train it into a tureen for the middle 
of the table. | Ais 3 

Then take the hearts and lights, chop them 
very fine, put them into a ftew-pan, with a pint 
of good gravy, thicken it, and ferve it up; lay 
the head in the middle, fry the liver, lay it — 
‘round the head upon the lights, garnifh with — 
whole flices of lemon. This is the fourth 
corner difh. . li ats 

N B. The firft courfe fhould be of turtle only, 
when it is dreffed in this manner: but when itis — 
with other victuals, it fhould be in three different” 
~difhes; but this way I have often drefled them, — 
and have given great fatisfaction. Obferve to kill © 
your turtle the night before you want it, or very — 
early next morning, that you may have all your { 


4 
ri 

6 
" 


ity ‘ 7, 
dy + ‘ “ 


ha 


ENGLISH HOUSE-KEEPER. 19 


difhes going on at a time. Gravy for a turtle 
a hundred weight will take two legs of veal and 
two fhanks of beef. 


To drefs a TURTLE about thirty pounds weight. 


WHEN you kill the turtle, which muft be ~ 
done the night before, cut off the head, and let 
it bleed. fo or three hours; then cut off the 
fins and the callipee from the callipafh; take care 
you do not burit ithe gall, throw all the inwards 
into cold water; the guts and tripe keep by 
themfelves, and flit them open with a penknife, 
and wath them very clean in fcalding water, 
and fcrape off. all the inward fkin; as you do 
them throw them into cold water, wath them 
out of that, ‘and put them into frefh water, and 
let them lie all night, {ealding t the fins and edges 
of the callipafh and callipee; cut the meat off 


the fhoulders, and hack the bones, and fet them ~~ 


over the fire, with the fins, in about a quart of | 
water; put in a little mace, nutmeg, Chyan, 
and. falta let it | ftew about three hours, then 
ftrain it, and put the fins by for ufe; the next 
morning take fome of the meat you cut off the 
“fhoulders, and chop it fmall, as for faulages, 
with about a pound of beef or veal fuet, fea- 
foned with mace, nutmeg, fweet-marjoram, 
par! , Chyan, and falt to your tafte, and three 
» or foun glafies of Madeira wine, fo ftuff it un- 
der the two flefhy parts of the meat, and if you 
have any left, lay it over, to prevent the meat 
from burning; then cut the remainder of the 
meat and the fins in pieces the fize of anegg, — 


2 feafon 
$ 
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feafon it pretty high with Chyan, falt, and a 
little nutmeg, and put it mto the callipath ; take 
care that it be fewed or fecured up at the end 
to keep in the gravy; then boil up the gravy, 
and add more wine, if required, and thicken, it 
a little with butter and flour, put fome of it 
to the turtle, and fet in the oven, with a well- 
buttered paper over it, to keep it from burning, 
and when it is about half baked fqueefe in the 
_ juice of one or two lemons, and ftir it up. Cal- 
lipafh or, back will take half an hour more bake- 
ing than the callipee, which two hours will do; 
the guts muft be cut in pieces two or three inches 
long, the tripe in lefs, and put into a mug of 
clear water, and fet in the oven with the calli- 
-pafh, and when it is enough, and drained from the 
water, it is to be mixed with the other parts, 

and fet up very hot. 4 gue 


To drefs a Cov’s Heap and SHOULDERS. 


“TAKE out the gills and the -blood clean 
from the bone, wafh the head very clean, rub 
over it a little falt, and a glafs of allegar, then 
Jay it on your fifh-plate: when your water 
boils, throw in a good handful of falt, with a | 
elafs of allegar, then put in your fifth, and let it 
boil gently half an hour, if it is a large one 
three quarters; take it up very carefully; and 
ftrip the fkin nicely off, fet it before a brifk fire; 
dredge it all over, with flour, and oe i it well — 
with butter; when the froth begins to rife, — 
throw over it fome very fine white bread crumbs; — 
you muft keep bafting it all the time, to make — 
ibe @ < it | 


4 
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it froth well; when it is a fine white brown, 
difh it up, and garnifh it witha lemon cut in 
flices, fcraped horfe-radith, barberries, a few 
{mall fith fryed and laid round it, or freth oyfters; 
cut the roe and liver in flices, and lay over it a 
little of the lobfter out of the fauce in lumps, 
and then ferve it. | eu 


To make Sauce for the Conv’s Heap.. 


TAKE a lobfter, if it be alive ftick a 
fkewet in the vent of the tail to keep the 
water out, and throw a handful of falt: in the 
water; when it. boils put in the lobfter, and 
boil it half an hour; if it has {pawn on pick 
them ‘off, and pound them exceeding fine in a 
marble mortar, and put them into half a pound 
of good melted butter, then take the meat 
out of your lobfter, pull it in bits, and put it 
in your butter, with a meat-{poonful of. lemon 
pickiec, and the fame of walnut catchup, a flice 
of an end of lemon, one or two flices of horfe= 
radifh, as much beaten mace as will lie on a fixs 
pence, falt and Chyan to your tafte, boil them 
one minute, then take out the horfe-radifh and 
lemon, and ferve it ‘up in’ your fauce-boat,—— 
N. B. If you can get no lobfter, you may make 
fhrimp, cockle, or mufcle fauce the fame way ; 
if.-there can be no kind of thell-fith got, you 

bthen may add two anchovies cut fmall, a {poon- 
ful of walnut liquor, a large onion ftuck with © 
cloves, firain it, and put it in the fauce-boat. 


Second 
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Second way to drefs a Cov’s Heap. . 
TAKE out the gills and blood clean from the 


back-bone, wafh it well, and put it on your 
plate; when your water boils put on two hand- 
fuls of fait and half a pint of allegar, it will 
make your fifh firmer, then put in the: cod’s: 
head ; if it is of a middle fize it will take an 
hour’s boiling ; then take it up, and ftrip off 
the {kin gently, dredge it well with flour, and 
lay lumps of butter on it; if it fuits you better 
you may fend it to: the oven, and if it is not 
brown all over do it with a falamander: make 
your gravy fauce to it and ferve itup. = i 


, ay é ae | ere 
Io drefs young Copiines like SALT Fisu.. ., 


| TAKE young codlings, gut and dry~ them 
well with a cloth, fill their eyes full of falt, — 
throw a little on the back-bone, and let‘them’ 
lie all night, then hang them up by the‘tail 2 
day or two: as you have occafion for them, 
boil them in fpring water, and drain them well, 
dith them ‘up, ‘and pour egg-fauce on them, and 
fend them to the table. Me in) 
To, drefs.a. Sart Cop. |. 


- STEEP your falt fifh in water all night, with 
a glafs of vinegar ;° it will fetch out the falt, and 
‘make it eat like frefh fifh; the next day boil it; _ 
when it is enough pull it in flakes into your ~ 
difh, then pour egg-fauce over it, or foo q 
boiled and beat fine with butter and cream; — 
fend it to the table on a water-plate, for it will — 


; 
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MTS minke Eco Sauce for a Saxt Cop. 


BOIL your eggs hard, firft half chop the 
whites, then put in the yolks, and chop them 
both together, but not very fmall, put them into 
half a pound of good melted butter, and let it 
boil up, then put it on the fith. 


To drefs Cop Sounps. 


STEEP your founds as you do the falt cod, 
and boil them in a large quantity of milk and 
water, when they are very tender and white 
take them up and drain the water out, then 
pout the egg-fauce boiling hot over them, and 
ferve them up. , 


To drefs Cov Sounns Iike little Turkeys. - 


BOIL your founds as for eating, but not too 
much, take them up and let them {tand till they 
are quite cold, then take a forcemeat of chop- 
ped oyfters, crumbs of bread, a lump of but- 
ter, nutmeg, pepper, falt, and the yolks of two 
eggs, fill your founds with it, and fkewer them 
up in the fhape of a turkey, then lard them 
down each fide as you would do a turkey’s 
breaft, duft them well with flour, and put them 
in a tin oven to roaft before the fire, and bafte 
them well with butter: when they are enough 
patuga them oyfter fauce ; three are fufficient for 
‘a fide dith ; garnith with barberries; it is a pretty 
fade dith for a large table for a dinner in Lent. 


ame Lo Gok SaLMon Crimp, 


~ SCALE) your falmon, take out the blood, 
wath it well, and lay it on a fith-plate, put your 
| | : water 
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water in a fifh-pan with a little &lt: when it 
' boils put in your fifth for half a minute, then 
take it out for a minute or two; when you have 
_ done it four times, boil it until it be enough; 
when you take it out of the fifh-pan, fet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water: fry fome {mall fith, 
or a few flices of falmon, and lay round it.—— 


Garnifh with feraped horfe-radifh and fennel. — 
To make Rottep SALMON. 
TAKE a fide of falmon when fplit, and the 


bone taken out and {caled, ftrew over the infide 
pepper, falt, nutmeg, and mace, a few chopped 
oyfters, parfley, and crumbs of bread, roll it up 
tight, put it into a deep pot, and bake it in a 
quick oven, make the common fifth fauce and 
pour over it.—Garnifh with fennel, lemon, and 
horfe-radith. 


To make Sauce for a SALMON. 


BOIL a bunch of fennel and parfley, chop 
them fmall, and put it into fome good melted 
butter, and fend it to the table in a fauce-boat; 
another with gravy fauce. | ream! 

To make the gravy fauce, puta little brown 
gravy into a fauce-pan, with one anchovy, a tea- 
{poonful of Jemon pickle, a meat-{poonful of 
liquor from your walnut pickle, one opt 
{poonfuls of the water that the fith was; boiled. . 
in, it gives it a pleafant flavour, a ftick of horfe- . 
radifh, a little browning and falt; boil. them q 
three or four minutes, thicken it with flour and ~ 
a good lump of butter, and ftrain ‘prnues 4 


{ 
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hair fieve.——N. B. This is a good fauce for 
moft kinds of boiled fifth, a, 


To boil a@ TursBor. 


_ WASH your ‘turbot clean (if you let it lie in 
the water it will mike it foft) and rub it over 
with allegar, it will make it firmer, then lay it 
on your fifh-plate, with the white fide up, lay a 
cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of falt and 
vinegar, and {cum it well, or it will difcolour the 
fkin ; when it is enough take it up and drain Wa 
take the cloth carefully off, and flip it on your 
dith, lay over it fryed oyfters, or oy{ter patties ; 
fend in lobfter or gravy fauce in fauce- boats. 
Garnifh it with crifp parfley and pickles, ——__. 
N. B. Do not put in your fith till your water 
boils. 7 int 

To bol aPixe with 2 pudding in the belly. 


TAKE out the gills and guts, wath it well, 
then make a good forcemeat of oyfters chopped 
fine, the crumbs of half a penny loaf, a few {weet 
herbs, and a little lemon peel fhred fine, nut- 
meg, pepper, and falt to your tafte, a good lump 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fith, 
few itvup, fkewer itround, put hard water in 
your fith+pan, add to it a tea-cupful of vinegar, 
and a little falt: when it* boils put in the fith ; 
if it be a middle-fize, it will take half an hour’s 
boiling: garnith it with walnuts and pickled 
atberries’; ferve it up with ~oyfter fauce in a. 
29113 BAN boat, 


eS 
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boat, and. pour a little fauce on. the a You 
may drefs a roafted pike. the fame way. Pygit 


To few Cake white 


“WHEN the carp. are fcaled, pane ts bud, 

wathed, put them into a ftew-pan, with two. 
quarts of water, half a pint of white wine, a 
little mace, whole pepper, and’ falt, two onions, 
a bunch of fweet herbs, a ftick of horfe-radifh, 
cover the pan clofe, Tet it ftand : an hour an a. 
wine into a Pulces ‘pan, wih two anchovies chop- 
ped, an onion, a little lemon peel, a quarter. of a. 
pound of butter rolled in flour, a little thick 
cream, and a large tea-cupful- i the liquor‘ the 
carp was ftewed in; boil them a few minutes, 
drain your carp, add to the fauce the yolks of two © 
eggs mixed with a little cream; when it boils up 
{queefe in the juice of half a fetions difh up your 
carp, and pour your fauce hot upon it. 


To drefs Carp the bef Way, and the Sauce. ae 


KILL. your carp, and, fave all the. blood, fale 
and clean them very well, have ready fome nice! 
rich, gravy, made; of, nee and miuttons, feafoned: 
with | pepper, falt, mace, and onion; ftrain it off) 
before you, ftew. your fifh.in it, boil your carp: 
firtt before. you flew | it in the gravy, be careful 
you do not boil it too much ‘before you put, - 
in the carp; then; lett ftew on a flowsfire about. 
a,quarter of an hour, thicken theifauce, with a. 
good lump, of butter rolled: ini flour: garnifhi 
a ada with. siccng Oibe fryed toaft: cut! 


three- ; 


ei 
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three-corner ways, pieces of lemon, {craped 
horfe-radifh,. and the roe of the.carp cut in 
pieces, fome fryed and. others boiled, iqueete 
the juice of a lemon into the fauce jut before 
you fend it'up} take care ‘to difh it Hp hand- 
oe and Aa Hey)! | : | 


Another Car? SAUCE. 


TAKE the eae bh nie carp clean from the 
guts, and three anchovies, witha little parfley, 
thyme, and one onion, chop all thefe fmall to- 
gether; then takeshalfia’ pint of Rhenifh wine, 
four {poonfuls of: elder vinegar, with the blood 
of the carp, put all thefe together to ftew gently, 
and put it- to the carp, which muft firft be 
boiled in water, a little falt, and a pint of wine; 
take care not to do it too much after the carp is 
put in the faucé: garnifh with fryed oyfters, fryed 
thaft, fcraped horfe: radith, and ‘pieces of lemon, 
with the roé cut in ‘pieces and fryed: if you don’t 
like elder oie oy other: ben will do. 


To make saath Fisu Sauce. 


WASH two, anchovies,. put them into.a fauce- 
pan, with one glafs of white wine, and two of 
‘water, halfa nutmeg grated, and a little lemon 
peel’; ‘when it has boiled five or fix minutes, | 
train it through a fieve, add to it a fpoorful of | 
white wine vinegar, thickem it a little, ‘then put 
in near a pound of butter rolled in flour, boil it 

well, and pour it hot upon your fifh, 


Bigs. owe Te 


2A AN ae 
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To make a very nice Sauce for moft forts of Fisu. 


TAKE a little gravy made of either veal or 
mutton, put to it a little of the water that drains 
from your fifh ; when it is boiled enough, put it 
in a fauce-pan, and put in a whole onion, one 
anchovy, a fpoonful of catchup, and a glafs of 
white wine, thicken it with a good lump of 
butter rolled in flour, and a {poonful of cream ; 
if you have oyfters, cockles, or fhrimps, put 
them in after you take it off the fire, (put it is 
very good without); you may ufe red wine in- 
{tead of white by leaving out the cream. ~ 


To make LOBSTER SAUCE. 


- BOIL half a pint Bf water with a little mace 
and whole pepper, long enough to take out the 


<u m ftrong tafte of the {pice, then ftrain it off, melt 


three quarters of a pound of butter fmooth ia 
the water, cut your lobfter in very {mall pieces, 


_ few it all together tenderly with anchovy, and 


fend it up hot. 


To make LOBSTER SAUCE another Way. 
BRUISE the body of a lobfter into thick 
melted butter, andjcut the flefh into it in {mall | 
pieces, {tew all together and give it a boil; f{ea- 
ion with a little pepper, falt, and a very {mall 


4 i 


To 


# 
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To few CARP or TENcH. | 


- GUT and {cale your fifth, wafh and dry them - 


well with a clean cloth, dredge them well with 
flour, fry them in dripping, or {weet rendered 
fuet, until they are a light brown, and then 
put them in a ftew-pan, with a quart of water, 
and one quart of red wine, a meat-f{poonful of. 
lemon pickle, another of browning, the fame of 
walnut or mum catchup, a little mufhroom 
powder, and Chyan to your tafte, a large onion 
{tuck with cloves, and a ftick of horfe-radith ; 
cover your pan clofe to keep in the fteam, let 
them ftew gently over a ftove fire, till your gravy 
is reduced to juft enough to cover your fith in. 
the difh; then take the fith out, and put them 
on the difh you intend for table, fet the gravy 


on the fire, and thicken it with flour and. a large. 
lump of butter, boil it a little, and ftrain it over - 


your fifh: garnith them with pickled muth- 


rooms and fcraped horfe-radifh, put a bunch of . 


pickled barberries, or a {prig of myrtle in their 
mouths, and fend them to the table. 
It is a top difh for a grand entertainment. ~ 


To drefs a STURGEON. 


TAKE what fize of a piece of fturgeon you : 


think proper, and wath it clean, lay it all night 
in falt and water, the next morning take it out, 
rub it well with allegar, and let it lie in it for two 


hours, then have ready a fith-kettle full of boil- ._ 


ing water, with one ounce of bay falt, two large 
onions, and a few fprigs of {weet-marjoram ; 
boil your fturgeon till the bones will leave the 

| fith, 


— ee 
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fith, then take it up, t tale the fkin off, and flour 
it well, fet it’ béfere the’ fire, bafteit with freth 
butter,.and letr it, ftand till it be a fine-brown, 
then difh it up, and pour into the difh. the fame 
fauce as for the white carp; garni with ab? 
pariley and red pickles. 

This is a BROREF: difh for. the top or vmiddle,, a 


To ‘roa Altes Berl or Wer ae aed’ a pu: 
He mn the belly. ato) ale ye 


SKIN your eeldot arriesteysy ee ie send 
take. ithe guts out, and fcrape the blood clean 
from the bone, then make'a good forcemeat’ of 
oyfters or {hrimps chopped (mall » the crumbs of > 
half a penny ‘loaf, a‘-little hutmeg’ or lemon peel 
fhréd fine, peppers falt, and the yolks of ‘two. 
egos; put them in the belly of your fifth, few it 
up,’ turn it roand-on your difh, put ‘over’ it 
flour and-butter, pour a'little water on your difh, — 
and: bake it in a moderate oven; when it comes 


- Out’ takes the Apravy from under it, and {cum off ” 


the fat, then ftrain it! through a hair fieve; add’to 
it a tea- ease of lemon pickle, two of brown- 
ing, a meat- -{poonful of walnut catchup, a glafs 


of white wine, one. anchovy, and a flice of 
* Jemong-det.it boibtéen minutes, thicken it with 
* butter, and flour, . fend it up in adauce-beat, difh | 


your > fifh ; be arnidhy it. with lemon ang mle | 


-parileys 
This, is. a a pretty ith fos cither corner or 5 fide 
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La . few LAMPREYS, 


SKIN abn eut your lampreys, feafon: them 
well with pepper, falt, cloves, nutmeg, and mace, 
not pounde d too fine, anda little lemon, peel 
fhred fine; then cut fome, thin flices of butter 
into the bottom of your; fauce- pan, putin the 
fifh, with half a pint ofnice.gravy, half the quan- 
tity of white wine and cyder, the fame of. claret, 
with a fmall bundle of thyme, winter- favory, 
pot-marjoram, and,an onion, fliced ; ftew them 
over a flow fare, and, keep. turning the lampreys 
till they are, quite tender ; ‘, when they are tender 
take them out, and pug in»one, anchovy, and 
thicken the fauce with the yolk ofan egy, ora 
little butter rolled. in flour; and pour it over the 
fith, and-ferve them up.—WN. B. Roll them round 
dy ikewer-before you te sei into the ath 


ot 


Lo flew Frouwbees, Pace, or SOLES. 


HALF fry. your egg in me ond Merk ‘of hae. 
ter a fine brown, She pip HP yoHE sea and pe 
lowly : a “quarter ah an ote with, two anchovies, 
and an onion Jliced,. then put in, your fith again, * 
with, a herring, and. ftew them gently; twenity, 
minutes, then. take out your fith, and. thicken, 
the fauce. with: butter and flour, and give it ja, 
boil, then, ftrain it, through a: hair fieve, over the 
fith,. and, fend them up ‘Hebe hiNe Be If you 
choofe cockle or oyfter-liquor, put itrin jatt be-, 
fore. you thicken, the, fauce,, or you,may fend, 
oylters, cockles,. or hein, Libs aj ange boat . to 
ies ; oe geese dither sah ‘A 
Pix “A go0d 
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Al good way to fiew Fisu. 


MIX half a tumbler of wine with as much 
water as will cover the fith in the ftew-pan, and 
put in a little pepper and falt, three or four 
onions, a cruft of bread toafted very brown, 
one anchovy, a good lump of butter, and fet 
them over a gentle fire; fhake the ftew-pan now 
and then, that it may not burn: juft before you 
ferve it up, pour your gravy into a fauce-pan, 
and thicken it with a little butter rolled in flour, | 
a little catchup and walnut pickle beat well to- 
gether till {mooth, then pour it on your fith, 
and fet it over the fire to heat, and ferve it up 
‘hot. iat | ; 


Do boil MACKREL. | 


| GUT your’mackrel and dry them carefully 
with a clean cloth, then rub them flightly over _ 
with a little vinegar, and lay them ftrait on 


| your fith-plate, (for turning them round often 


breaks them) put a little falt in the water when 
_ it boils; put them into your fifh-pan, and boil 
' them gently fifteen minutes, then take them up 


* and drain them well, and put the water that runs 


' from them into a fauce-pan, with two tea-f{poon- 
falls of lemon pickle, one meat-f{poonful of wal- — 
nut catchup, the fame of browning, a blade or 
two of mace, one anchovy, a flice of lemon ; boil 
them all together a quarter of an hour, then 
ftrain it through a hair fieve, and thicken it with’ 
flour and butter, fend it in a fauce-boat, and’ 
parfley fauce in another; difh up your fifth with: 
the tails in the middle; garnifh it with fcraped 
horfé-radith and barberries. i a 

Q 
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To boil HERRINGS. 


SCALE, gut, and wath your herrings, dry 
them clean, .and rub them over with a little 
vinegar and falt, fkewer them with their tails 
in their mouths, lay them on your fifh-plate ; 
when your water boils put them in, they will 
take ten or twelve minutes boiling; when you 
take them up, drain them over the water, then 
turn the heads into the middle of your difh, lay 
round them fcraped horfe-radith, parfley and 
butter for fauce. © | | 


To fry HERRINGS. 


SCALE, wath, and dry your herrings well; 
lay them feparately on a board, and fet them to . 
the fire two or three minutes before you want 
them, it will keep the fifh from {ticking to the 
pan, duft them with flour; when your. dripping - 
or butter is boiled hot put in your fifh, a few 
at a time, fry them over a brifk fire; when you 


have fryed them all, fet the tails up one againft . 


another in the middle of the dith, then fry a 
large handful of pariley crifp, take it out before 
it lofes its colour, lay it round them, and parfley 
fauce in a boat ; or, if you like onions better, fry 
them, lay fome round your difh, and make onion 
faucé for them; or you may cut off the heads — 
after they are fryed, chop them, and put them _ 
“into a fauce-pan, with ale, pepper, falt, and an 
anchovy, thicken it with flour and butter, ftrain 
it; then put it in a fauce-boat. 
BN = Tp 
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To bake HERRINGS. 


_ WHEN you have cleaned your herrings as 
above, lay them on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
‘deal of falt, mix them together, then rub it all 
over the fifb, lay them ftraight on a ‘pot, cover 
them with allegar, tie a ftrong paper over the 
pot, and bake them in a moderate oven; if your 
allegar be good, they will keep two or three 
months; you may eat them either hot or cold. 


To bake SPRATS. 
RUB your fprats with falt and pepper, and 


to every two pints of vinegar put one pint of 
red wine, diflolve a penny-worth of cochineal, 


lay your {prats in a deep earthen dith, pour in ~ 


as much red wine, vinegar, and cochineal as 


will cover them, tie a paper over them, fet them 


in an oven all night. 


They will eat well, and 
keep for fome time. | es 


To boil SCATE or Ray. - 
CLEAN your fcate or ray very well, and cut 


-it in long narrow pieces, then put it in boil- 
ing water with a little falt in it; when it has 
boiled a quarter of an hour take it out, flip the 
fkin off, then put it into your pan again, with a 


little vinegar, and boil it till enough; when you © 


take it up, fet it over the water to drain, and 


cover it clofe up, and when you difh it,,be yas — 
quick as poffible, for it foon grows cold; pour) 
over it cockle, fhrimp, or mufcle fauce, lay over 
it oyfter patties; garnifh it with barberries and 


horfe-radith. 
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To fry Sougs. 


_ SKIN your foles as you do eels, but keep on 
their heads; rub them over with an egg, and 
ftrew over them bread crumbs, fry them over a 
brifk fire in hog’s-lard a light brown, ferve them 
up with good melted butter, and garnifh it with 
green pickles. 


To marinate SOLES. 


BOIL them in falt and water, bone and drain 
them, lay them on a. difh with the belly up, 
boil fome fpinage, and pound it in a mortar, 
then boil four eggs hard, chop the whites and 
yolks feparate, lay green, white, and yellow 
amongft the foles; ferve them up with melted 
butter in a boat. sae s 


To broil Happocks or WHITINGS, , 

_ GUT and wafh your haddocks or whitings, 
dry them with a cloth, and rub a little vinegar 
over them, it will keep the fkin on better, duft 
them well with flour, rub your grid-iron with 
butter, and let it be very hot when you lay the 
fifh on, or they will ftick, turn them two or 
three times on the grid-iron, when enough ferve 
them up, and lay pickles round them, with plain 
melted butter, ar cockle fauce; they are a pretty 
difh for fupper. : . 


rw, Ta 4 fecond Way. | ye cent 

' WHEN you have cleaned your haddocks or 

_whitings, as above, put them in a tin oven, and 
fet them before a quick fire; when the fkins be- 
gin to rife take them off, beat an egg, rub it over 
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them with a feather, and ftrew over them a few 
bread crumbs, dredge them well with flour; 
when your grid-iron is hot rub it well with but- 
ter or fuet, it muft be very hot before you lay the 
fith on, when you have turned them, rub a little 
cold butter over them, turn them as your fire 
requires until they are enough and alittle brown; 
lay round them cockles, mufcles, or red cab- 
bage; you may either have eae fauce or 
melted butter. Oh ee en re 


To fry SMELTS or SPARLINGS. 


DRAW the guts out at the gills, but leave in 
the melt or roe, dry them with a cloth, beat an 


egg, and rub it over them with a foakhide then | 


ftrew bread crumbs over them, fry them with 
hog’s-lard or rendered beef fuet; when it is boil- 


ing hot put in your fith, thake fins a little, and 


fry them a nice brown, drain them in a fieve ; 
when you difh them put a bafon in the middle 
of your difh with the bottom up, lay the tails of 
your fifh on it, fry a handful of parfley in the fat 
your fifh was fryed in, take it out of water as 
you fry it, and it will keep its colour and crifp 
fooner, put alittle on the tails, and lay the reft 
in lumps round the edge of the difh; ferve it up 
with good melted butter for fauce. ashy, 


To fry PercH or TROUT. 


WHEN you haye {caled, gutted, and waif } ed 


your perch or trout, dry them well, then lay | 
them feparately on a board before the; Ire, two 
minutes ; before you fry them duft th m well 
with flour, and fry them a fine brown in roaft 


e° - dripping 
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dripping or rendered fuet; ferve them up with 
melted butter and crifped parfley. | 


To drefs PERcH zm WATER SoKeEy. 


SCALE, gut, and wafh your perch, put falt 
in your water; when it boils, put in the fith, 
with an onion cut in flices; you muft feparate 
it into round rings, a handful of parfley picked 
and wafhed clean; put in as much milk as will 
turn the water white ; when your fith are enough, 
put them in a foup-difh, and pour a little of the 
water over them with the parfley and the onions, 
then ferve them up with butter and parfley in a 
boat; onions may be omitted if you pleafe.— 
You may boil trout the fame way. ; 


To boil Errs. 


SKIN, gut, and take the blood out of your 
eels, cut off their heads, dry them, and turn 
them round on your fith-plate, boil them in falt 
and water, and make parfley fauce for them. 


To pitch-cock Ets. 


_ SKIN, gut, and wath your eels, then dry them 
with a cloth, {prinkle them with pepper, {alt, 
_ and a little dried fage; turn them backward and 

forward, and fkewer them; rub your grid-iron 
with beef fuet, broil them a good brown, put 
them on your difh with good melted butter, and 
day round fryed parfley. ee 


To brol Eets. © 


a : WHEN you have fkinned and cleanfed your 
eels as before, rub them with the yolk of an egg, 
(a | ftrew 
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 ftrew over them bread crumbs, chopped _parfley, 
fage, pepper, and falt;  bafte them well with 
butter, and fet them in a dripping-pan; roaft or 
broil them on a grid-iron; ferve them up with 
parfley and butter for fauce. 


“Io boil FLouNDERS, and all. Kinds of 
Fiat Fisu. | 


CUT off the fins, and nick the brown fide 
under the head ; then take out the guts, and dry 
them with a cloth, boil them in falt and water; 
make either gravy, fhrimp, cockle, or mufcle 
fauce, and garnifh it with red cabbage. | 


Jo ficw Oysters, and all Sorts of 
: SHELL Fisn. 


. WHEN you have opened your oyfters, put 
their liquor into a tofling-pan, with a little 
beaten mace; thicken it with flour and butter, 
boil it three or four minutes,* toaft a flice of 
white bread, and cut it into three-cornered | 
pieces; lay them round your difh, put in a 
{poonful of good cream, put in your oytters, 
and fhake them round in your pan; you muft 
not let them boil, for if they do, it will make 
them hard and look fmall; ferve them up ina 
little foup-difh or plate. TV, 23, You may 
ftew cockles, mufcles, or any fhell ffh the fame 
way. | | | ae 
To few OysTERS, COCKLEES, and Muscues. 


OPEN your fith clean from the fhell, fave 
the ligour, and let it ftand to fettle; then ftrain — 
i ey: : it 4 


#45 
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it through a hair fieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fith, with a good lump of butter, pepper, 
and falt to your tafte, give them a fingle boil 
and ferve them up.—N. B. You may make it a 
fith fauce, by adding a glafs of white wine juft 
before you take it off the fire, and leaving out 
the crumbs of bread. | 

To feollep OYSTERS. 
WHEN your oyfters are opened, put them 
in a bafon, and wafh them out in their own 
liquor, put fome in your fcollop-fhells, ftrew 
_ over them a few bread crumbs, and lay a flice- 
of butter on them, then more oyfters, bread 
crumbs, and a flice of butter on the top, put 
them into a Dutch oven to brown, and ferve 
them up in the fhells, 


To fry OvsTeERs. 


TAKE a quarter of a hundred of large oy-. 
fters, beat the yolks of two eggs, add to it a- 
little nutmeg and a blade of mace pounded, a. 
{poonfal of flour, and a little falt; dip in your 
oyfters, and fry them in hog’s-lard alight brown; _ 
if you choofe you may add a little parfley thred” 
fine. —N. B. They ate a proper garnith for _ 
- €od’s-head, calye’s-head, or moft made difhes. 


Ped 
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To make OYSTER Loawen 


TAKE fmall French rafps, or you may make 
little round loaves, make a round hole in the 
top, fcrape out all the crumb, then ‘put your 
oyfters into a tofling-pan, with the liquor and 
crumbs that came out of your rafps or loaves, 
and a good Jump of butter, ftew them together 
five or fix minutes, then put in a fpoonful of 
good cream, fill your rafps or loaves, lay the 
bit of cruft carefully on again, fet them in the 
oven to crifp.——Three are enough for a fide 


difh. 


To boil LoBsTERs. 


TAKE your lobfter, and put a fkewer in the 3 


vent of the tail, to prevent the water from get- 
ting into the belly of the lobfter; put it into a 
pan of boiling water, with a little falt in it, if it 
be a large one it will take half an hour’s boiling; 
when you take it out, put a lump of butter ina 


cloth, and rub it over, it will {trike the colour, ¢ 


and make it look bright. 


To roa LOBSTERS. 


HALF boil your lobfter as before, rub it well 
with butter, and fet it before the fire, bafte it 


all over till the thell looks a dark brown; ferve . 


it up with good melted butter. 
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a i few LoBsTeERs or SHRIMPS. | 


’ “PICK your lobfters or fhrimps in. as large 
‘pieces as you can, and boil the fhells’ in a pint 
of water, with’a blade or two of mace, and a 
few whole pepper-corns ; when all the ftrength 
is ‘come out of the fhells and fpice, ftrain it, and 
put in your lobfters or fhrimps, and thicken, it 
with flour and butter‘and give them a boil; put 
in a glafs of white wine, or two {poonfuls of 
vinegar, and ferve it up. re 


To make Losstur Patries to garnifh Fisn. 


TAKE all the red feeds and the meat of a 
lobfter, with a. little pepper,, falt, and crumbs 
of bread, mix theni well with a little butter, | 
emake them up in {mall patties, and put them in 
either, rich batter, or thin pafte;-fry or ‘bake 
them, and garnith your fifh with them, ~ 


wt gana wforpickle STURGEON. 4) 


CUT your fturgeon into what fize pieces you 
pleafe, wath it well, and tie it with mats; to 
every three quarts of water put a quart of 
‘old ftrong: beer, :a handful of bay falt, and double 
‘the: quantity of common falt,».one ‘ounce of 
‘ginger, ‘two ounces of black pepper, one ounce 
Sof cloves, and ‘one of Jamaica pepper, boil it 
still it will leave the-bone, then take it up 3: the 
ynext day put inva quart of {trong ale allegar, and 
valittle falt, tie it! down with ftrong paper, and 
vkeep it for: ufe.-—Do-not put your flurgeon in 

till the:water boils. : | 
é | G To 
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To pickle Satmon the Newcafile Way. 


TAKE a falmon about twelve pounds, gut 
it, then cut off the head, and cut it acrofs in 
what pieces you pleafe, but do not fplit it, {crape 
the blood from the bone, and wath it well out, 
then tie it acrofs each way, as you do fturgeon, 
fet on your fifh-pan with two quarts of water, 
and three of ftrong beer, half a pound of bay 
falt, and one pound of common falt; when it 
boils fcum it well, then put in as much fifh as 
your liquor will cover; and when it is enough 
take it carefully out, left you ftrip off the fkin, 
and lay it on earthen difhes ; when you have ; 
done all your fith, let it ftand till the next day, © 
put it into pots, add to the liquor three quarts 
of ftrong beer allegar, half an ounce of mace, 
the fame of cloves and black pepper, one ounce 
of long pepper, two ounces of white ginger, 
fliced, boil’ them well together half an ‘hour, 
then pour it boiling hot upon your fifh, when 
cold cover it well with ftrong brown paper. 


This will keep a whole year. fgg oon 12 


To pickle OYSTERS. | 


OPEN the largeft and fineft oyfters you can 
“get, whole and clean from. the fhell, wath them 
in their own liquor, let it ftand to fettle,. then 
pour it from the fediment into the fauce-pan, put 
«to it a glafs of Lifbon wine, as mach white wine: 
vinegar as you had oyfter liquor, three or four 
‘blades of mace, 4 nutmeg fliced, a few white 
_pepper-corns, anda little falt, boil it five or fix. 

' _ minutes, 


ENGLISH HOUSE-KEEPER. 43 


“minutes, {cum it, then put in your oyfters, 
fimmer them ten or twelve minutes, take them 
out, and put them in narrow-topped jars; when 
they are cold, pour over them rendered mutton 
fuet, tie them down with a bladder, and keep 
them for ufe. | 


To pickle OxstERS another Way. 


BE careful not to break the oyfters 1n open- 
ing, cut off the black verge, and clean them very 
well from any part of the fhell, put them into a 
bafon of water, wafh the oyfters in it and {train 
the liquor, boil it with a little vinegar and ipi- 
ces till it fuit your tafte, then put the oyfters to 
it, and, if large, let them boil eight minutes ; 
put them into ftone-jars;-when the liquor is cold 
pour it upon the oyfters, and to every {core of 
oyfters put two fpoonfuls of water, and nearly 
two fpoonfuls of the beft vinegar, then tie them 
clofe over with bladders and white leather. 


To collar MacxReEt. | 


GUT and flit your mackrel down the belly, 
cut off the head, take out the bones, take care 
you do not cut it in holes, then lay it flat upon 
its back, feafon it with mace, nutmeg, pepper, 
and falt, and a handful of parfley fhred fine, 
ftrew it over them, roll them tight, and tie 
them well feparately in cloths, boil them gently 
twenty minutes in vinegar, falt, and water, then 
take them out, put them into a pot, pour the 
liquor on them, or the cloth will ftick to the 
fifth, the next day take the cloth off your fith, 

| oer put 
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put a little more vinegar to the ile fs. 
them for ufe; when you fend them to the table, 


garnifh with fennel and .parfley, and put fome © 


of the liquor under them, , eo 
| ro Oi 


To pickle Midewei pe? aes 


WASH and gut your mackrel, then fewer | 
them round with their tails in their mouths, © 
bind them with a fillet to keep them from break- — 


ing, boil them in falt and water about ten mi- 
nutes, then take them carefully out, put to the 
water a pint of allegar, two or three blades of 


mace, a little whole pepper, and boil it all to- — 
gether, when cold pour it on the ae — ves 


it down cold. 


& 


To pot SALMON. 


LET your falmon be quite Fret feale ud 


wath it well, and dry it with a cloth, {plit it up 
the back and take out the bone, feafon it well 


with white pepper and falt, a little nutmeg and © 
mace, let it lic two or three hours, then put it — 
down, put it into the oven, ‘and bake it an hour, ~ 
when it comes out, lay it on a flat difh, that the © 


oil may run from it, cut it to the fize’ of your 


pots, lay it in layers till you fill the pot, with © 
the {kin upwards, put a board over it, lay on a 
weight to prefs it till cold, then pour over it | 
clarified butter ; when you cut it, the fkin makes 
it look ribbed ; you may fend © it to the table ¢ 
either cut in flices, or a the pote a 


1 
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A fecond Way. 


WHEN you have any cold falmon left, take 
the {kin off, and bone it, then put it in a mar- 
ble mortar, with a good deal of clarified but- 
ter; feafon it pretty high with pepper, mace, 
and falt, fhred a little fennel very ftinall, beat 
them all together exceeding fine, then put it 
Clofe down into a pot, and cover it with clarified 
butter. ia Ae j 
To pot SMELTS or SPARLINGS. 

DRAW out the guts with a fkewer under 
the gills, the melt or roe muft be left in, dry 
them well with a cloth, feafon them with falt, 
mace, and pepper, lay them in a pot, with half 
“a pound of melted buter over them, tie them 
down, and bake them in a flow oven three quar- ‘ 
ters of an hour; when they are almoft cold, 
take them out of the liquor, put them into oval 


_ pots, cover them with clarified butter, and keep 
them for ufe. . | 


To pickle SMELTS or SPARLINGS. 


GUT them with a fkewer under the gills, 
but leave the melt and roe in, dry them with a 
cloth, and fkewer their tails in their mouths, 
put falt in your water, when it boils put in your 
fifh for ten minutes, then take them up, put to 
the water a blade or two of mace, a few cloves, 
and a little allegar ; boil them all together, and 
when it is-cold put in. your fifh, and keep them 
for ufe. 


Ta 
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To collar Exrws. 


CASE your eel, cut off the head, flit open 
the belly, take out the guts, cut off the fins, . 
take out the bones, lay it flat on the back, 
grate over it a {mall nutmeg, two or three 
blades of mace beat fine, a little pepper and falt, 
ftrew over it a handful of parfley fhred fine, with 
a few fage leaves, roll it up tight ina cloth, 
bind it well; if it of be a middle fize, boil it 
in falt and water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, and a {prig of 
{weet-marjoram, boil it ten minutes, and let it 
ftand till the next day, take off the cloth, and 
put your eels into the pickle; you may fend them 
whole on a plate, or cut them in flices; gar-— 
nifh with green parfley.——-Lampreys are done 
the fame way. 


To pickle COCKLES. . 


WASH your cockles clean, put them in a 
fauce-pan, cover them clofe, fet them over the 
fire, fhake them till they open, then pick them 
out of the fhells; let the liquor fettle till it be 
clean, then put in the fame quantity of wine 
vinegar, and a little falt, a blade or two of mace, 
boil them together, and pour it on your ogee 

and keep them in bottles for ufe.——You muft 
pickle mufcles the fame way. 3 rg 


Ta 
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| Io pot CHAR. 

CUT off the fins and cheek-part of each 
fide of the head of your char, rip them open, 
‘take out the guts and the blood from the back- 
bone, dry them well with a cloth, lay them on a 
board, and throw on them a good deal of falt, 
let them ftand all night, then fcrape it gently 
off them, and wipe them exceedingly well with 
a cloth, pound mace, cloves, and nutmeg very 
fine, throw a little in the infide of them, and 
a good deal of falt and pepper on the outfide, 
put them clofe down in a deep pot, with their 
bellies up, with plenty of clarified butter over 
them, , fet them in the oven, and let them 
fland for three hours; when they come out 
pour what butter you can off clear, lay a board 
over them, and turn them ‘upfide .down, to let 
the gravy run from them, fcrape the falt and 
pepper very carefully off, and feafon them ex- 
ceeding well both infide and out with the above 
feafoning, lay them clofe in -broad thin pots 
for that purpofe, with the backs up, then cover 
them well with clarified butter ; keep them in 


2 . <¥ 


a cold dry place. | 
a To pot Exvs.. : 3 


wt SKIN, gut, and clean. your, eels, cut: them 
in pieces about, four inches long, then. en 
them, with pepper, {alt, beaten mace, and a 
little dryed fage. rubbed very, fine, rub them 
Well with your feafoning, lay them in a brown 
Pot, put over them as much butter as will 
‘a oe | “cover: 
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cover them, tie them down with a ftrong paper, 
fet them in a quick oven for an hour and a 
half ; ‘take them out, when cold put them into 
{mall pots, ‘and cover them with clarified butter. 


N.B, You may pot lampreys the fame 


way. 


: ‘ - 
goo ha At, ah 
- - 


gig pot LAMPREY Bape hrigh oat 


"TAKE lampreys alive, and run a ftick 
through their ‘heads, ‘and ‘flit their tails, hang 
them up by their heads and they will bleed at 
the tail end; when they have done bleeding, 
‘cut them open, take out the ‘guts; and wipe 
them until “they are perfe@ly dry «and clean, 
‘(you muft not wafh them with water), then rub 
them with pepper and. falt, let them ftand all 
‘night, and ‘wipe them exceedingly dry again, 
‘then feafon them with pepper, falt, mact, and a 
little nutmeg, roll them up tight, put them ina 
pot, ‘with ‘fome butter, cover them ‘up with 
{trong paper, and bake them ‘ina ‘moderate 
‘oven g“Wwheh ‘they are enough and near cold, 
drain ( the ‘butter’from them, put: them’ in 
_ ‘your pofting-pots, “and cover them with ‘clari- 
. fied butter. : vi PODER ES ie 


Fo pot Lowsters. 


-OPAKE, the meat out’ of the’claws and’ belly 
of a boiled lobfter, put it’ in a’ marble ‘mortar, 
‘with’two bladés ‘of mace, a little white peppe 
‘and falt, a lump of butter the “fize? of half ‘at 
egg, beat them all together till they come to’a 
‘pafte, put one half of it into your pot, take the 

rit oa meat 
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meat out of the tail part, lay it in the middle 
of your pot, lay on it the other half of your 
pafte, prefs it clofe down, pour over it clarified 
butter, a quarter of an inch thick.——N. B. To 
clarify butter, put your boat into a clean fauce- | 
pan, fet it over a flow fire, when it is melted 
{cum it, and take it off the fire, let it ftand a 
little, then pour it over your lobfters; take care 
you do not pour in the milk, which fettles.to the 
bottom of the fauce-pan. 


A receipt to pot Lopsters, which coft ten guineas. 


TAKE twenty good lobfters, and when cold 
pick all the meat out of the tails and claws, 
(be careful to take out all the black gut in the 
tails, which muft not be.ufed) beat fine three 
quarters of an ounce of mace, a {mall nutmeg, 
and four or five cloves, with pepper and {falt, 
feafon the meat with it; lay a layer of butter 
into a deep earthen pot, then put in the lob- 
{ters, and lay the reft of the butter over them, 
(this quantity of lobfters will take at leaft four 
pounds of butter to bake them) tie a paper 


over the pot, fet them in an oven, when they _ 


are baked tender, take them out, and lay them ; 


on a difh to drain alittle, then put them clofe ay 


down in your potting-pots, but do no break 
them in {mall pieces, but lay them in as whole 
as you can, only fplitting the tails. When you — 
ave filled your pots as full as you choofe, take a 
{poonful or two of the red butter. they were baked’ 
in, pour it on the top, and fet it before the fire 
let it melt in, then cool it, and melt a little 
Bes 55 3 white 
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white wax in the remainder of the butter, ‘and 
mailed them. ~N. B. Lay a good deal of the 
red hard part in the pot to bake, to colour the 


butter, but do not put it in the potting-pots. ‘ 


To pot SHRIMPS. es aie 
PICK the fineft thrimps you can get, feafon 
them with a little beaten mace, pepper and falt 
to your tafte, and with a little cold butter pound 
them all together in a mortar till it comes to a 


pia stag 
eS 


pafte, put it down in {mall pots, and pour over — 


them clarified butter. " 


To caveach SOLES. 


. FRY your foles in either oil or butter, boil © 


fome vinegar with a little water, two ‘or three © 


blades of mace, a very few cloves, fome black 
pepper, and alittle falt, let it ftand till cold, and — 


when cold beat fome oil with it, lay your fith 
in a deep pot, and flice a good deal of fhalots © 


or onions between each fifth, throw your liquor — 
over it, and pour fome oil on the top: it will — 
keep three or four months, made rich, and fryed 
in oil; it muft be ftopped well, and kept in a 
dry place. ‘Take out a little at a time when you il 
aif it, 5a ERO ale Es a 


i a ee a 3 
To caveach Fisu. 


CUT your fith into pieces the thicknel ¢ % 
your hand, feafon it with pepper and falt, let it” 
lie an hour, dry it well with a cloth, four it; a 
and then fry it a fine brown in oil: boil a iufh< { 

“ti “ cient — 


c 
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cient quantity of vinegar with a little garlick, 
mace, and whole pepper to cover the fith, add 
' the fame quantity of oil, and falt to your tafte, 
mix well the oil and vinegar, and when the fifh 
and liquor is quite cold, {lice fome onion to lay 
in the bottom of the pot, then a layer of fith and 
onion, and fo on till the whole fifh is put up; 
the liquor muft-not be put in till itis quite cold. 


A very good Way to preferve Fisu. 
TAKE any large fith, cut off the head, wath 


it clean, and cut it into thin flices, dry it well 
with a cloth, flour it, and dip it in the yolks of 
eggs, fry it in plenty of oil till it isa fine brown, 
and well done, lay them to drain till cold, then 
Jay them in your veffel, throw in betwixt the 
layers mace, cloves, and fliced nutmeg, then 
make a pickle of the beft white wine vinegar, 
fhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries, and falt, boil it till 
the garlick is tender, and the pickle will be 
enough; when it is quite cold pour it on your 
fith, with a little oil on the top; {mall ffh are. 
done whole; cover it clofe with a bladder, 


To pickle SHRIMPS. 
_ PICK the fineft fhrimps you can get, and put _ | 
them into cold allegar and falt, put therm into 
little ‘bottles, cork them clofe, and keep, them, 
for ufe. hiya ee OQ Cebus ce 
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—_ 


_ butter, and keep them in a dry place, 


To pot red and black Moor-GamE. > + ¢ 


PLUGK and draw them, and feafon them 
with pepper, cloves, mace, ginger, and hutmeg, 
well beaten and fifted, with a quantity of falt 
not to overcome the fpices, roll a lump of but- 
ter in the feafoning, and put it into the body of 
the fowls, rub the outfide with feafoning, and 
then put them into pots with the breaft down- 
wards, and cover them with butter, lay a paper, 
and then a pafte over them, and bake them. till 
they are tender, then take them out, and lay 
them to drain, then put them into potting- pots. 
with the breaft upward, and take all the butter 
they were baked in clean from the gravy, and — 
pour upon them; fill up the pots with clarified - 


CH WP. Tih 
Overvations on RoasTIne and repre beg i 


’ R YHEN yov boil any kind Bf meat, parti- 


cularly veal,' it requires a-great deal of 


‘care and neatnefs: be fure your copper is very 
| clean and well tinned, fill it as full of foft water 


as is neceflary, duft your veal well with ‘fine 
flour, put it into your copper, fet it over'a large 
fire; fome choofe to put in milk ‘to make it: 
white, but I think it is better without: if your 
water happens to be the leaft hard it eae 

the 
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thé milk, and gives the veal a brown yellow 
_ caft, and often hangs in lumps about the veal, 
fo will’ oatmeal, but by dufting your veal, and 
‘putting’it into the water when cold, it prevents 
the fulnefs of the water from hanging upon it ; 
when the {cum begins to rife, take it clear off, 
put on your cover, let it boil in plenty of water * 
as flow as poffible, it will make your veal rife 
and plump: a cook cannot be guilty of a greater 
error than to let any fort of meat boil faft, it~ 
hardens the outtide before the infide is warm, © 
and difcolours it, efpecially veal; for inftance, 
a leg of veal of twelve pounds weight will re- — 
quire three hours and half boiling, the flower — 
it boils the whiter and plumper it will be; when 
you boil mutton or beef, obferve to dredge them 
well with flour before you put them into the 
kettle of cold water, keep it covered, and take _ 
off the fcum; mutton or beef do not require fo 
much boiling, nor is it fo great a fault if they 
are a little fhort, but veal, pork, or lamb, are 
not fo wholefome if they are not boiled enough ; 
a leg of pork will require half an’ hour more 
boiling than’a leg of veal of the fame weight ; 
when you boil beef or mutton, you may allow 
an hour for every four pounds weight; it is the. 
beft way to put in your meat when the water is 
cold, it gets warm to the heart before the out- 
fide grows hard; a leg of lamb four pounds 
_ weight will require an hour and a half boiling. 


WHEN you roaft any kind of meat, it is a 
very good way to put a little falt and water in. 
| ) : ‘your 
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your dripping- pan, bafte your meat a little with | 


it, letit dry, then duft it well with flour, bafte _ 


“it with frefh butter, it will make your meat a 
better colour; obferve always to have a brifk. 


clear fire, it will prevent your meat from dazing 
and the froth from falling, keep it a good dif- 
tance from the fire, if the meat, 1s forced the 
‘ outfide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough 


before it be little more than half done. Time, 


diftance, bafting often, and ‘a clear fire, is the 
beft method I can. prefcribe for roafting meat to 
perfection ; when the fteam draws near the fire 
it is a fign of its being enough, but you will be 
the beft judge of that from the time you put it 
down. Be careful, when you roaft any kind of 
wild fowl, to keep a clear brifk fire, roaft them 


alight brown, but not too much; it is a great 


fault to roaft them till the gravy runs out of 


them, it takes off the fine flavour.— Tame. 


fowls require more roafting, they are a long 
time before they are hot through, and muft be 
often bafted to keep up a ftrong froth, it makes 
“them rife better, and a finer colour.-—Pigs and 
* geefe fhould be roafted before a good fire, and 


turned quick.——Hares and rabbits require time 


and care, to fee the ends are roafted enough ; 
when they are half roafted, cut the neck fkin, 
and let out the blood, or when they are cut up 
they often appear bloody at the neck. sak 
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| To roaft @:cP teh oom 
STICK your pig jut above the breaft-bone, 


run your knife to the heart, when it is dead 
put it in cold water for a few minutes, then rub 
it over with a little rofin beat exceeding fine, or 
its own blood, put your pig into a pail of {cald- 
ing water half a minute, take it out, lay it on 
a clean table, pull off the hair as quick as poffi- 
ble, if it does not come clean off put it in again, 
. when you have got it all clean off wath it in 
warm water, then in two or three cold waters, 
for fear the rofin fhould tafte; take off the four 
feet at the firft joint, make a flit down the bel- 
ly, take out all the entrails, put the liver, heart, 
and lights to the pettitoes, wath it well out of 
cold water, dry it exceedingly well with a cloth, 
hang it up, and when you roait it, put in a little 
fhred fage, a tea-fpoonful of black pepper, two 
of falt, and a cruft of brown bread, {pit your 
pig and few it up; lay it down to a brifk clear 
fire, with a pig-plate hung in the middle of the 
fire; when your pig is warm, put a lump of 
butter in a cloth, rub rei pig often with it 
while it is roafting; a large one will take an 
hour and a half: when your pig is a fine brown, 
arid the {team draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold butter, it will help to crifp it; | 
then take a tharp knife, cut off the head, and 
take off the collar, then take off the ears and« 
jaw-bone, fplit the jaw in two, when you have | 
cut the pig down the back, which muft be 
done before: you draw the fpit out, then lay your 
Roe . Pe. 
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pig back to back on your difh, and the jaw on 
each fide, the ears on each fhoulder, and the 
collar at the fhoulder, and pour in your fauce, 
and ferve it up—garnifh with a cruft of brown 
bread, grated. 
_ To make Sauce for a Pre. ‘ 
CHOP the brains a little, then put in a tea- 
fpoontul of white gravy with the gravy that runs 
out of the pig, a little bit of anchovy, mix near 
half a pound of butter, with as much flour as 
will thicken the gravy, a flice of lemon, a fpoon- 
ful of white wine, a little caper liquor and alt, 
fhake it over the fire, and pour it into your 
difh ; fome like currants; boil a few, and fend 
them in a tea-faucer, witha glats of currant jelly 
in the middle of it. fy? sl 5 


fd fecond Way to make Pic-Sauce. ; 
CUT all the outfide off a penny loaf, then 


cut it into very thin flices, put it into a fauce-pan 
of cold water, with an onion, a few pepper 
corns, and a little falt, boil it until it be a fine 
pulp, then beat it well, put in a quarter of a 
pound of butter, and two {poonfuls of thick 
cream, make it hot, and put it into a bafon. 


To drefs a Pic’s Perrirogs. 


_. TAKE up the heart, liver, and. lights wl C1 
they have boiled ten minutes, and fhred them 
pretty {mall, but let the feet boil till they are 
pretty tender, then take them out, and fplit 
| be pf them ; 
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them; thicken your gravy with flour and but- 
ter, put in your mincemeat, a flice of lemon, a 
-fpoonful of white wine, a little falt, and boil it 
alittle; beat the yolk of an egg, add to it two 
fpoonfuls of good cream, and a little grated 
nutmeg; put in your pettitoes, fhake it over 
the fire, but do not let it boil; lay fippets round 
your difh, pour in your mincemeat, lay the 
feet over them, the {kin fide up, and tend them 
totables 4: 190k? RI AheN OS. 

To boil a Goose with Onion Sauce. 

TAKE your goofe ready drefled, finge it, and 
pour over it a quart of . boiling milk, let it lie 
in it all night, then take it out and dry it ex- 
‘ceeding well with a cloth, feafon it with pepper 
and falt, chop {mall a large onion, a handful of 
faze leaves, put them. into your goofe, few it 
up at the neck and vent, hang it up by the legs 
till the next day, then put it into a pan of ‘cold 
water, cover it clofe, and let it boil fowly one 
hour. : 


To few Goose GiBLETs. . 


» CUT your pinions in two, the neck in four 
pieces, flice the gizzard, clean it well, ftew . 
them in two quarts of water; or mutton broth, 
with a bundle: of {weet herbs, one anchovy, 
a few. pepper-corns,’ three: or. four cloves, a 
‘fpoonful of: catchup, and an onion ; when the 
giblets are tender, put in 4 fpoonful ‘of good — 
cream, thickerd it with flour and butter,: {ferve © 
them up ina pane ‘lay fippets round ir. 
yi. ; 7 Q 
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*) ‘ i ml f ; : ‘ely, 
To reap a tana a Goose. ak. r ‘dis 
TH MIO’ O87, 3 


WHEN your goole | is ready ‘Satie: put in 


a. good tan? of butter, -Apit . it; lay it. down, ’ 


finge it well , dutt it. with flour, bafte .it: well 
with freth butter, bafte it. three or. four; different 


times with cold butter, it will make the fleth - 


rife better than if you; was to bafte) it,out,of the 
dripping- pan; if, ithis .a,large, one. it will take 


three quarters of an hour to roaft it ; when you 
think it isenough, dredge it with Abeer, bafte it 
till it is.a fine froth, and. your .goofe a nice 
brown, and dith it up. with a little brown gtavy 


under it: garnifh with’ a cruft: of! ‘bread grated " 


‘round the’ wily, of your ditt. wok gece! BIO 


a 7 kal 
4 | ok fe i) sceoe 
jusad (TE GAR ft haa Me Tit bet PUT, *, ied 


Te bide SAUCE Sor a Garey Goose. ay, 


i i) yt iki CLK we 


TAKE fome, crltah butter; put in-a.{poonful 
of the: juice of , forrel, a little {ugar,. a few: cod- 
led gooleberries, pour it into your fauce- boats, 
and fend it hot to, the, tablesois JL 19V09- ata 


| wort 
To roaft a@ STUBBLE Goose. 


CHOP ‘a few’ fage leaves” eee two onions 
ery fing, mix’ them swith a. good lump ‘of but- 
tery a tea; fpoonful, of} pepper,.andstwo of; fale, 
put it in your.goofe, then {pit itrandday it dowd, 
fingg it well, duft.it, with flour; when Jit as 
thoroughly. . hot bafte sit with, ichadamacnne'? | 
be,a large .one it, will require an:hourand)a half 
before. a good. clear fire; whem it iss enough 
dredge and .batte it, pellaout the {pity!and: 
ina little. boiling Wate. iib-quol # oi ou moods 
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ite o£ A ad i, te Wn wit ey santa my 8M Realy sistas . J , 
« tte 2 Sf se we iS <¥ ¥i ‘4 J o Cee rhs . tae. ie f) 
is.) Lo make Sauce, for a Goose. . 


-Y PARE," ‘core, “and ‘ flice’ your apples, put 
them’ in a ‘fauce-pan’ with’as thuch’ water 4s 
will “keep 'thém from burning ; fet them over a’ 
very flow’ fire, Keep! them clofe covered till they 
are all of a pulp;’ then pat ‘in: a lum p of butter 
and fugar ‘to; your taftep beat them well, and’ 


fend them’'to the table i? a’fauce-boat. 
oF NEF FO: SrEt Mey Ut FH ae | aera oe ie sae } 
oo» Lo boil Ducks qwith:Onton Sauce. 
“'SCALD ‘and draw your ducks, put them in 
warm water for a few minutes, then take them 
out, put them in an earthen pot, pour over 
them a pint of boiling milk,“le¢ them ‘lie in it 
two or three hours; when you take them out 
mers Pee sorts: GRO OFF Oya weit au 
dredge them well with flour, put them in a 
copper of, cold’ water, put on your cover, let 
them “boil ‘flowly | twenty minutes, then take 
them out, and {mother them with onion fauce, ; 


. . ».<f0 make Onton Sauce. 


8 fey 
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- BOIL éight-or’ ten large onions, change the 
water two or three times while they are boiling ;_ 
when enough; chop.them ‘on a board "to. keep 
them from’ growing ia bad colour, put them in 
afauce-pan, with a quarter of a pound of butter, 
two {poonfuls: of thick cream, boil it a little, 
and pour itiovertthe duckse: > OF OF Tiel 
8. A 10... Ow Bou aOR i JaRSie 


Beaepie int re sautl 9 roaft Ducks. y iy Ty LEST CT CH 
ot Tyr, " a Soe Set + Bt te ah ok @ ae ae ee ee 
“WHEN “you” have Killed dnd ‘drawn your 


ih cks, “Thred’ one onion, ‘and a few fage leaves, 
Shea Lay. put. 


° 
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put them into your ducks, with pepper and falt; — 
fpit, finge, and duft: them ‘with flour, bafte — 
them with butter; if your fire be very hot they — 
will be roafted.in twenty minutes; the quicker, P| 
they are roafted’ the better they eat: juft before i 
you draw them, duft them with flour, and bafte | 
them with butter; put them: on a- difh, have | 
ready your gravy, made of the gizzards and — 
pinions, a large blade of mace, @ few pepper-' 
corns, a fpoonful of catchup, the fame of brown- | 
ing, a tea-~{poonful ‘of lemon pickle, and one | 
onion; ftrain it, pour it on your dith, and fend 4 


‘ 


onion fauce in a DO a 


To boil a Turkey with OYSTER, SAUCE, — 


LET your turkey have no meat the day be-~ 
fore you kill it; when you are going to kill it” 
give it a fpoonful of allegar, it will make it” 
white and eat tender ;» when you have killed _1t 
hang it up by the legs for four ‘or five days at — 
leaft; when you have plucked it draw it at the 
rump, if you can _ take the breaft-bone out” 
nicely it will look much: better, cut off the legs, 
put the end of the thighs into the body of the 
turkey, fkewer them down, and tie them with” 
a ftring, cut off the head and neck, then grate a 

enny loaf, chop a {core or more of oyfters fines 
thred a little lemon peel, nutmeg, pepper, and 
falt to your palate, mix it up into a light force 
meat with a quarter of a pound of /butter, a 
{poonful or two of ¢ream, ‘and three eggs, ftuff 
the craw with it, and make the, reft into. ball 
and boil them, few up the turkey, dredge, i 


| well 


ie 
a 
ne 5. 


ee 
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well. with flour, put it into a kettle of cold wa- . 

ter, cover it, and fet it over the’ fire; when the 
- feum begins to rife take it off, put on your 
cover, let it boil very flowly for half an hour, . 
then take off your kettle, and keep it clofe 
_ eovered; if it be: of a middle fize let it fland 
halfjan hour in hot water, the fteam being 
kept in, will flew it enough, make it rife, keep 
the fkin whole, tender, and very white: when 
you dith it up, pour over it a little of your oyfter 
fauce, lay your balls round it, and ferve it up 
with the. reft of your fauce in a boat; garnifh 
with lemon and barberries.—N. B. Obferve’ to 
fet on your turkey in time, that it may ftew as 
above: it is the beft way 1 ever found to boil 
one. to perfection: when you are going to difh 
it up, fet it over the fire to make it quite hot, 


~ To make Sauce for a TURKEY. 


AS you open your oyfters, puta pint into a 
bafon;: wafh them out of their liquor, and put 
them in another bafon:. when the liquor is fet- 
tled, pour,it clean off into a fauce-pan, with*a 
little. white gravy, a tea-fpoonful of lemon 
pickle, thicken it with flour and a good lump 

_of butter, boil it three or four minutes, put in a 
fpoonful of good thick cream, put in your 
oyfters, keep fhaking them over the fire till they 
are quite hot, but do not let them boil, it will 
make them hard anddook little. 900 


€ | A fecond Way to make SAUCE for s TURKEY. 
_. SUT the fcrag end of a neck of veal in pieces, 
put them. in a: fauce-pan with two or three 
Rs 3 blades 
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blades’ ‘of macé} one: anchovy, a few heads of" 
celery, alittle Chyanand ‘falt, a glafs of white? 
wine, a fpoonful of lemon pickle, a Teeneonhee | 
ofsmufhroont powder or’ ‘catchup, a quart’ of) 
water, put on’ your cover, and ‘let it boil until it? 
be! reduced! to: a‘pint, ftrain ity and thicken’ it? 
with a quarter of a ‘pound’ ‘of butter rolled in’ | 
flour, boil it alittle, putiin a fpoonful of thick 


i 
cream, aid oe it over the’ as abe sd Wns. ah cuts} 
Let} tsk A, he Hah test YE 

‘f i 
To ‘roaft 4. Ture. ogee ls i ata: 


i 


WHEN you. have” ‘deed! your” turkey ‘ag 
ag ce ‘trufs its’ head down’ to the ‘legs; then 
make your forcémeat, ‘take the ‘crumbs of “a — 
petiny-loaf, “a quarter ‘ofa pound’ of beef flict ; 
fhred fine, a little faufage-meat, or ‘veal {eraped | 
and pounded * exceeding fine, nutmeg, © pepfert!” 
and falt to your palate, mix ib up lightly with 
three eggs, ftuff the craw with it, {pit it, and: 
lay-it down a good diftance from the fire, keep it 
clear and brifk, finge, duft, and bafte-it feveral’ 
times. with cold butter, it makes ‘the: froth 
fttonger than bafting it with the hot:out of. the 
dripping- pan, it makes the turkey rife better: 
when it is enough, froth it up as before, ‘dithit 
up, pour.on your difh the fame gravy as for the 
boiled turkey, only put in’ ‘browning: inftéead ‘of 
cream : garnith’ with ‘lemon and) pickles, and 
ferve it. up ;/if- it be armiddle! fize, it will f fe- 
quire one hour anda quarter roafting. 


© To 'make SAUCE fora TURKE WO 4 


Cur the: crafts! ofaipenny-loaf, ' ‘eut thet 
in thin flices, pat it in’ ¢olduawater,: with‘a ‘fie, 


eb 3 | Peppere 


t 
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pepper-corns, ‘a: little falt and onion, boil it till 
_ the bread is quite foft, then beat at well, put in 
a-quarter of a pound of. butter, two {peonfuls of 


thick:cream, and put it into a bafon.ecs © 


; 
7 * 
Bid hs ~f 


To boil Fow is. — 


WHEN you have plucked your fowls, draw 
them at the rump,:cut off the head, neck, and 
legs,' take the breaft-bone very carefully out, 
fkewer them with the end of their legs in the 
body, : tie sthem round with a firing, finge, and 
duft them well with flour,: put them in a kettle 
of cold. water, cover it clofe, fetit onthe fire} 
when the fcum begins to rife takeit off, put.on 
your cover, and let them boil very flowly twenty 
Minutes, take them off, cover them clofe, and 


butter.- * Ke g er Xo . ‘ 


ENOL E LM 
To make Wuite Sauce for.Fowts. 


» TAKE a-terag of yeal, the neck, of the fowls, 
or any bits of mutton or veal you have, put them 
in,a-fauce-pan, with a blade or two-of mace, a 
few black pepper-corns, one anchovy, a head of 
celery, a bunch -of {weet, herbs, a flice of the 
end of alemon, -put in a quart of, water, cover 
it clofe, I¢t, it-boil till it is reduced to, half a 
Pint, ftraineut,.and thicken’ it with a quarter jof a 
pound of butter, mixed with flour, boil it five 
Mods sare or 
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or fix minutes, put in two fpoonfuls of pickled - 
muthrooms, mix the yolks of two eggs witha 
tea-cupful of good cream and a little nutmeg, 
put in your fauce, keep thaking it over the fire, 
but do not let it boil. bee: 


To roaft large Fow.s. 7 


TAKE your fowls when they are. ready 
drefied, put them down to: a good fire, | finge, 
dutt, and bafte them well with butter ; they will 
be near an hour in roafting; make a gravy of — 
the necks and gizzards, ftrain it, put a fpoon- 
ful of browning; when you difh them up, pour — 
the gravy into the difh, ferve them up with egg 
fauce in a boat. : ; © SMa: § 


Fo make Ecce SAUCE. poe at 
_ BOIL two eggs hard, half chop the whites, 
then put in the yolks, chop them both toge- 
-ther, but not very fine, put them into a quarter 
of a pound of good melted butter, and put it in ~ 
a-boat. - | sect 


To boil young CHICKENS. - 


se heat, 


PUT your chickens in fcalding water, as 
-foon’ as the feathers will flip off take them out, ~ 
_or it will make the fkin hard and break; when 


on their wings, finge and duft them well with 
flour, put them in cold water, cover them clofe, 
_ fet them over a very flow fire, take off the feum, 
let. them. boil flowly for five or fix min phe 
; cae Rn 
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them off the fire, keep them clofe covered in 
the water for half an hour, it will ftew them 
- enough, and make them both white and plump ; 
when you are going to difh them, fet them over 
the fire to make them hot, Aaa them, pour 
over them white-fauce made the fame way as for 
the boiled fowls. 


* | 
To roaf young CHICKENS. 


WHEN. you roaft young chickens, plage 


i 


them very” carefully, draw them, only cut off 


the claws, trufs them, and put them down toa 
good fire, finge, duft, and bafte them with but- 
ter ; they will, take a quarter of an hour roatting, 
then froth them up, lay them on your dith, pour 
butter and parfley in your oe and ferve them 


up hot. 
Ta roa/t PHEASANTS or PARTRIDGES. 


WHEN you roaft pheafants or partridges, 
keep them at a good diftance from the fire, duft 
them, and bafte them often with frefh butter ; 
if your fire is good, half an hour will roaft them ; 
put alittle gravy in your difh, made of a ferag 
of mutton, a fpoonful of catchup, the fame of 
browning, anda tea-{poonful of lemon pickle, 
{train it, difh them up, with bread=fauce in a 
bafon, made the fame way as for the boiled tur- 
_ke N. B. When apheafant is roafted, 
cae thers on the tail before you fend it to 


r erieas ao ap 
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Be 
To roafti Rurrs or ReEEs. 


THESE birds I never met with but in Lin- 
colnfhire; the beft way is to feed them with © 
white bread boiled in milk; they muft have fe- 
parate pots, for two will not eat out: of one, 
they will be fat in eight or ten days; when’ you 
kill them, flip the nea off the head and neck 
with the feathers on, then pluck and draw them ; 
when you roaft them, put them a good diftance 
from the fire; if the fire be good, they will take 
about twelve minutes ; when they are roafted, 
flip the fkin on again with the feathers on, “fend 
them up with gravy ander them, made the fame 
as for pheafants, and bread fauce in a “be oat, 
and crifp crumbs of bread round the edge of the 
difh. 


Lo roaft Woopcocks or SNIPES. ee 


PLUCK them, but do not draw i ae put 
them ‘on a {mall fpit, duit and bafte them well 
with butter; toaft a few flices of a. penny-loaf, 
put them on a clean plate, and fet it under the 
birds while they are roatting, if the fire be good © 
they will take about ten minutes roafting 5 when. 
you draw them lay them upon the toaft on ‘the © 
difh, Bove, melted butter round them, and ferve 
them ‘up. | } 


To roaft Wirp. Ducks or TEAL. 


WHEN your ates are fae ne i, ath) 
in them a fmall onion, pe pe falt, and a {po 


ful of red wine, if the fite be good t 
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roaft in twenty minutes; make gravy of the 
necks and gizzards, a {poonful of red wine, half 
-an anchovy, a blade or two of mace, a flice of 
an end of lemon, one onion, and a little Chyan 
pepper; boil it till it is wafted to half a pint, 
{train it through a hair fieve, put in a fpoonful 
of browning, pour it on your ducks, ferve them 
up with onion fauce ina boat; garnith your dith 
with rafpings of bread. 1 ad oi | 
, _. To boil Piceons, : 

SCALD your pigeons, draw them, take the 
eraw clean out, wath them in feveral waters, 
cut off the pinions, tutn ‘the legs under the 
is dredge them, and put them in foft cold 
water, boil them very flowly’a quarter of an hour, 
difh them up, pour over them good melted but- 
ter, lay round them a little brocoli in bunches, 
anc fend parfley and butter in a boat. 


To roaft PIGEONS. . 


WHEN you have dreffed your pigeons, as be- 
fore, rolla good lump of butter in chopped par- 
fley, with pepper and falt, put itin your pi- 
geons, fpit, duft, and bafte them; if the fire be 
good they will be roafted in twenty minutes ; 
when they are enough lay round them bunches 
of afparagus, with parfley and butter for fauce. 
fr To roaft LARKs, 


aie. Bee 
wer ; % tay 
a: : 


e vhs 
( PUT a dozen of larks on a fkewer, tie it to 
the fpit at both ends, dredge and bafte them, 
Jet them roaft ten minutes, take the crumbs of a 
ee bf. Lee - half- 


evi 


ow 
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halfpenny loaf, with a piece of butter the fize, — 
of a walnut, put it ina toffing-pan, and fhake it 
over a gentle fire till they are a light brown, lay 
them betwixt your birds, and pour over them a 
little melted butter. : 


To boil RABBETS. 


WHEN you have cafed your rabbets, fkewer 
them with their heads ftreight up, the fore-legs 
brought down and their hind-legs ftreight; boil © 
them three quarters of an hour at leaft, then © 
{mother them with onion fauce, made the fame — 
as for boiled ducks, pull out the jaw bones, flick — 
them in their eyes, put afprig of myrtle or bar~ © 
berries in their mouths, and jerve themup.) | 


ee OR ee OE NE Ee Oe a 


Y 


YY es Oe 
“ *% ‘ 


To roafi Rapsets. 


WHEN you have cafed your rabbets, fkewer © 
their heads with their mouths upon their backs, © 
{tick their fore-legs into their ribs, fkewer the © 
hind-legs double, then make a pudding for them 
of the crumbs of half a penny loaf, a little par- — 
fley, fweet-marjoram, thyme, a lemon peel, all » 

fhred fine, nutmeg, pepper, and falt to your © 
_tafte, mix them up into a light ftufiing, witha ~ 
’ 


_ quarter of a pound of butter, a little good cream, ~ 
and two eggs, putit into the belly, and few them ~ 
up, dredge, and bafte them well with butter, © 
roaft them near an hour, ferve them up with par-— 
fley and butter for fauce, chop the livers,’ and lay 
them,in lumps round the edge of your. dif 


= 
ee 
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~ 


To roafta HARE. 


SKEWER your hare with the head upon 
‘one thoulder, the fore-legs ftuck into the ribs, 
the hind-legs double; make your pudding of the 
crumb of a penny loaf, a quarter of a pound of 
beef marrow or fuet, and a quarter of a pound 
of butter; fhred the’liver, a {prig or two of win- 
ter favory, a little lemon peel, one anchovy, a 
little Chyan pepper, half a nutmeg grated; mix 
them up ina light forcemeat, witha glafs of red 
wine and two eggs; put it in the belly of your 
hare, few it up, put a.quart of good milk in 
your dripping-pan, bafte your hare with it till it 
is reduced to half a gill, then duft and baite it 
well with butter; if it bea large one, it will re- 
quire an hour and a half roafting. ; 


é 


} To boil a TONGUE. 
IF your tongue be a dry one, fteep it in water 
all night, then boil it three hours; if you would 
have it eat hot, ftick it with cloves, rub it over 
with the yolk of an egg, ftrew over it bread 
crumbs, bafte it with butter, fet it before the fire 
till it is alight brown ;‘when you dith it up, — 
pour a little brown gravy, or red wine fauce, 
mixed the fame way as for venifon, lay flices of | 
-eurrant-jelly round it No B. Tf it be? a 
pickled one, only wath it out of water, 


en 


¥ To boil a aM. 


STEEP your ham all night in water, then 


‘ 


i . } a i al ° . a Mg bs e 
boil it; if it be of a middle fize it will take 
e : | three 


bs: 
‘ 


a 
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three hours boiling, and a fmall-one two hours | 
and a half; when you take it up, pull off the 
ikin, and rub it all over with an egg, ftrew on 
bread crumbs, bafte it with butter, fet it to the — 
fire till it be a light brown; if .it be to eat hot, 
garnifh with carrots, and ferve it up. 


To roaf a Hauncn of VENISON. 


WHEN you have fpitted your venifon, lay — 
over it a large fheet of paper, then athin com- — 
mon pafte with another paper over it, tieit well, 
to keep the pafte from falling; if it be a large one 
it will take four hours roafting; when it is 
enough take off the paper and pafte, duft it well 
with flour, and bafte it with butter ; when it is 
alight brown, difh it up with brown gravy in 
your difh, or currant-jelly fauce, and fend fome 
in a boat. | 


j 


To broil BEEF STEAKS, 


CUT your fteaks off arump of beef about 
half an inch thick, let your fire be clear, rub 
your grid-iron well with beef fuet, when is it 
hot lay them on; let them broil until they begin 
to brown, turn them, and, when the other fide 
is brown, lay them on a hot difh, with a flice of © 
butter betwixt every fteak;. fprinkle a little pep- 
per and falt over them, let them ftand two or 
three minutes, then flice a fhalot as thin as pof- 
tible into a fpoonful of water; lay on your fteaks . . 
again, keep turning them till they are enough, ~ 
put them on your dith, pour the fhalot and water — 
-amongft them, and fend them to the table. 


3 


A 
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Ai very good Way to Sry Beer STEAKs. 


CUT your fteaks as for broiling, put them into 
a ftew-pan, with a good lump of butter, fet them 
over a very flow fire, keep turning them till the 
butter is become a thick white’ gravy, pour it 
into a bafon, and pour more butter to them ; 
when they are almoft enough, pour all the gravy 
into your bafon, and put more butter into your 
pan, fry them a light brown over-a quick fire, 
take them out of the pan, put‘them in a hot 
pewter difh, flice a fhalot among them, put ‘a 
little in your gravy that was drawn from them, 
and pour it hot upon them: I think this is the 
beft_ way of dreffing beef fteaks. Half a pound 
of butter will drefs a TATA i ic ty 
il PG ae drefs Beer STEAKS @.common Way. 


- FRY your fteaks in butter a good brown, then 
put in half a pint of water, an onion fliced, ‘a 
{poonful of walnut catchup, a little caper liquor, 
pepper and falt, cover. them clofe with a dith, 
and let them ftew gently; when they are enough, 
thicken the gravy with flour and butter, and 
ferve them up. | ie at a 


| 2 io bral Murron Srransy, ft) > 


CUT your fteaks half a iftch thick, ‘when | 

your grid-iron is hot rub it with freth fuet, lay 

on your feaks, keep turning them as quick as 

arg yon 8 Hot take great gare the fat that 

drops ne eal | what 
‘ 


ee te ae weak. will fmoke them; when 
re enough, put them into a hot difh,. rub 
} them | 
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them well with butter, flice .a fhalot very thin 
into a {pooful of water, pour it on them, with 
a fpoonful of niufhroom catchup and falt ; ferve 
them up hot. ¢ . a : 


. To broil Pork STEAKS. 


OBSERVE. the fame as for the mutton 
fteaks, only pork requires more broiling ; when 
they are enough put in a little good gravy; a 
little fage rubbed very fine ftrewed over them 
gives them a fine tafte. | | 


| To hafh Burr. 


-CUT your beef in very thin flices, take a 
little of vour gravy that runs from it, put it into 
a tofling-pan, with a tea-fpoonful of lemon 
pickle, a large one of walnut catchup, the fame 
of browning, flice a fhalot in, and put it over 
the fire; when it boils put in your beef ; fhake | 
st over the fire till it is quite hot, the gravy is 
not to be thickened, flice in a {mall pickled © 
cucumber ;. garnifh with {craped horfe-radifh or _ 
pickled onions. i a - 

To bafh VENISON. 

CUT your venifon in thin flices, put a large — 
glais of red wine. into a toffing-pan, a fpoonful : 
6f mufhroom catchup, the fame of browning, | 
an onion ftuck with cloves, and half an a chov 
chopped {mall ; when it boils, put in yo ar veni- 
fon, let it boil three or four. minutes, pour it 
isto a foup-dith, and lay round it currant-jelly, — 


or red cabbage. 


{ 
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dh To hajh Murron. 


CUT your mutton in flices, put a pint of 
gravy or broth into a toffing-pan, with one 
‘fpoonful of mufhroom catchup, and one of 
browning, flice inary onion, a little pepper and 
falt, put it over the fire, and thicken it with 
flour and butter; when it boils put in your mut- 
ton, keep fhaking it till it is thoroughly hot, 
pe it ina foup: dith,: and ferve it up. 


Cf { 


‘Ta bafh VEAL. 


CUT your véal in thin round flices, the fize 
of half a crown, put them i into a fauce-pan, with 
alittle gravy, and lemon peel’ cut exceeding fine, 
a tea-{pooriful of lemon pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juft before you difh it 
up put in a {poonful of ati lay fippets round 
‘ned dith, and ferve it a“ 08 


\ To warm Scorer CoLtops. 
WHEN you have any Scotch collops left, 


put them into a ftone jar till you want them; 
then put the jar into a pan of boiling water, let 
it ftand till your collops are quite hot, then pour 
them into a difh, lay over them a few broiled 
bits of bacon, and aba will eat as well as freth 
ones ho aeity eg 
Bi: - To mince ‘VEAL. eB ata 
CUT your veal! in flices, then: cut it i in ‘little 
4 ya bits, but do not chop it, put it into a a fauce- 
L 


bs ee ‘pan, 
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pan, with two or three fpoonfuls of gravy, a flice 
of lemon, a little pepper and falt, a good lump 
of butter rolled in flour, a tea-fpoonful of lemon 
pickle, and a large fpoonful: of cream; keep 
fhaking it over the fire till it boils, but do not let 
it boil above a minute, if. you;do, it will make 
your veal eat hard: put fippets round, your difh, 
and ferve it up. it oseen aes Be 
ey Lo. bafb: a. TuRKEY«:, 08 ab Me 
TAKE off the legs, cut the thighs in two 
pieces, take off ‘the pinions and breaft in pretty 
large pieces, takeoff the fkin, or it will give the 
gravy a greafy tafte, put it'into a ftew-pan, with 
a pint of gravy, a tea-fpoonful of lemon pickle, 
a flice of the end of a lemon, and a little beaten 
mace, boil your turkey fix or -feven minutes, .(if 
you boil it any longer it will make it hard) then 
put it on your difh, thicken .your gravy with 
flour and butter, mix the yelks of two eggs 


with a fpoonful of thick cream, put it in your» 


gravy, fhake it over the fire till, it is quite hot, 
but_do not let it boil, {train it, and pour it over 
your turkey: lay“fippets round, ferve it up, and 
garhith with lemon or parfley. © | 

“a est To hafh owls. 

/ CUT up your fow! as for eating, put it ina 
toffing-pan, with half a pint of gravy, a. tea- 
fpoonful of lemon pickle, a little mufhroom 


catchup, a flice of lemon, thicken it with flour 


5 x 


sou ob tod ofpoonful 


and butter ; juft before you difh itup put in a- 
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fpoonful of good ‘cream, lay fippets round your 
difh, and ferve it up.” ~ ih BS 5 Vibe 


Be A Hige Way,to drefi a Conp Fowt. 
PEEL off all the fkin, and pull the fleth off 


the bones in as large pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, tofs it up:in rich gravy,. well 
feafoned, and thicken. it with a piece of butter 
rolled in flour; juft before you fend it up {queefe- 


in the juice of a lemon, 


Io bafo a Woopcock or PARTRIDGE, . 


CUT your woodcock up ‘as for eating, work 
the ‘intrails very fine with the back of a f{poon, 
mix it with a fpoonful of red wine, the fame of 
water, half a {poonful of allégar, cut an onion in 
flices and pull it into rings, roll’a little butter in. 
flour, put them all in your toffing-pan, and 
fthake it over the fire till it boils, then put in 
your woodcock, and when it is thoroughly hot, 
day it in your difh, with fippets round it, {train 
the fauce over the woodcock; and lay on the | 
onion in rings—it is’ a pretty corner dith for 

‘diner or fupper. MEL Gli meal iy vhs 


To bah. a. Wiiv Ducx. 


., CUT up your duck as for eating, put it in 
4 tofling-pan, with a {poonful of good gravy, 
the fame of red wine, . a little of your onion 
ar or an onion fliced exceeding thin ;. when 
i has. boiled two or three minutes, lay the duck 
~ L2. oan 
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in your dith, pout the gravy over it, it mufk, not } 
be thickened; you may add a tea-fpoonful of | 
caper liquor, or a little browning, : 


+ To bafh a Hare. 


CUT your hare in ‘fmall pieces, if you have 
any of the pudding left, rub it fmall, put to ita. 
large glafs of red wine, the fame quantity of © 
water, half an anchovy chopped ‘fine, an onion — 
{tuck with four cloves, a quarter of a pound of — 
butter rolled in flour, fhake them’ all together” 
over a flow fire, till your hare is thoroughly — 
hot, it is a bad cuftom to jee anptlein as bbueth 
boil longer (it makes the meat cat hard) fend 
your hare to the table in a deep dith, . lay fippets | 
round it, but take out the onion, and ferve jt up. 
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‘Fo bol! Casnacn, oo" % 
@). 5 Sighs Ae 


CUT off the outfide leaves, and cut it in 
- quarters, pick it well, and wath it clean, boil it. 
- Zh alarge quantity of water, with plenty of falt 
in it; when it is tender, and,a fine light green, 
lay it on a fieve to drain, but do not fqucefe it, 
if you do, it will take of the flavour; haveiready 
fome very rich, melted butter, or chop: it: with 
cold butter. Greens muft be boiled the. fame 
way. , 3 ! 


———S 


Co boil a CAULYFLOWER. 


a 


WASH and clean your caulyflower, boil it in 
plenty of milk and water (but no falt) till it be 
on 


tender; when you’ dith it up, lay § reens undet 


4 
re 


bam 


it up hot. ue dab ba 


¥ 
a 


“Gt, pout over it good’ melted butter, and fend 
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_ To boil Brocout in Imitation of ASPAR AGUS. — 
TAKE the fide-thoots of brocoli, ftrip off the 


leaves, and with a pen-knife take off all the out- 


rind up to the heads, tie them in bunches, and 
put them in falt and water; have ready a pan of 
boiling water, with a handful of falt:in it; boil 


them ten minutes; then lay them in ‘bunches, 


and pour over them good melted butter.’ 


To few SPinacE. 


, 


WASH. your {pinage well in feveral waters, 
put it in 4 cullendar, have ready a large pan of | 
boiling water, with a handful of falt; put it in, 
let it boil two minutes, it will. take off the 
ftrong ‘earthy tafte; then put it ‘into a fieve, 
fqueefe it well, put a quarter ofa pound of but- 
ter into a tofling-pan, put in your fpinage, keep 
turning and chopping it with a knife until it be 
quite dry and green; lay it upon a plate, prefs it 


with another, cut it in the fhape of fippets or 
_ diamonds, pour round it very rich melted butter; 
it will eat exceeding mild, and quite a different 


tafte from, the common way. 


Pe ae 
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To bof AspARAGUS. °° 

SCRAPE your afparagus, tie them in {mall 
banches, boil them:in-a large pan of water with 
falt in it; before you difh them up toaft fome 
ilices of white bread, and dip them in the boil- 
ing water; lay the afparagus on your toafts, 
pour on them very rich melted butter, and ferve 
them up hot. |. SOURIS seine “nat 


Yo boil Prencn BrAns. 

“CUT the ends of your beans off, then cut 
them flant-ways, put them ‘in ftrong falt. an¢ 
water as: you do them, let them ftand an hour, 
boil them in a large quantity of water, with a 
handful of falt in it, they will be a fine green ; 
when you difh them up pour on them melted 
butter, and fend them up, — rage Ao): 


rT 
y 


To boil WINDSOR ‘BEANS. th 3 


BOIL: them in a good quantity of falt: and : 


water, boibiand chop fome ‘parfley, put it in 


good melted butter ;. ferve them up ‘with bacon 
in the middle, if you choofe it. 


To, boil GREEN PEASe i: ysl) il 


SHELL’ your peas juft before ‘you want 
them, put them in boiling water, with a little 
falt and a lump of loaf {ugar ; when they be- 
gin to dent in the middle they are enough; 


ole 


{train them in a fieve, puta good lump of but- se 


ter into a mug, give ‘your peas ‘a thake,, pu 
WME Abbdais Hidok Di oe Angee ie TTP t t 2m 
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them'on a dith, and fend them to the table.—— 
Boil a fprig of mint in another water, chop it 
fine, and lay it in lumps round the edge of your 
eS" “f¢ boil PARSNIPS.. 

WASH. your. parfnips: well, boil them. till 
they are foft, then take off the fkin, beat them | 
in a bowl with a little falt, put to. them a little 
cream, and a lump of. butter, put them in a 
tofling-pan, and let them boil till they are like 
a light cuftard pudding, put them on a plate, 
and fend them toitite, table. a ay ih.,t) 


ten oat , 
‘ Had EEOAEF Or) ri y j 
i r L ' 
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ae CHAP. IV, urate f 


 * Obfervatioyson Manet Disues. 


E careful the toffing-pan is well tinned, 

i J quite clean, and not gritty, and put every 

ingredient into your white fauce, and have it of 
a proper thicknefs, and well boiled, before you. 
put in eggs and cream, for they will not add 
much to the thicknefs, nor ftir them with a 
{poon after they are in, nor fet your pan on the 
fire, for it will gather at the bottom, and be in 
Jumps; but hold you pan a good height from 
the fire, and keep fhaking the pan round one 
way, it will keep the fauce from curdling, and’ 
be fure you do not Jét it boil; it is the beft way, 
to take up your meat, ‘collops, or hath, or a 
eit wig. a. ti ' bis pi by? pve “ET yy other 


“ 
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other kind of a dith you are making with a fifly — 


flice, and ftrain your fauce upon it, for it is al- 
moft impoffible to prevent little bits of meat from. 
mixing with the fauce, but by this method the 
fauce will look clear. bed 
In the brown made difhes take fpecial care no 
fat is on the top of the gravy, but fkim it clean 
off, that it may be of a fine brown, and tafte of 
no one thing in particular; if you ufe any wine | 
put it in fome time before your difh is ready, to | 
take off the rawnefs, for nothing can give a made ~ 
-dith a more difagreeable: tafte than raw wine, or 
freth anchovy: when: you ufe fryed forcemeat: _ 
balls, put them on a-fieve to drain the fat from 
them, and never let them boil in your fauce, it — 
will give it-a greafy look, and foften the balls; _ 
the be(t way is to put them in after your meat is 
dithed ‘up. 2) 4 nt Ee Pte: Oe 
~ You may ufe pickled mufhrooms, artichoke 
‘bottoms, morels, trufles, and forcemeat-balls in | 
almoft every made difh, and in feveral you may — 
ufe a roll of forcemeat inftead of balls, as in the © 
porcupine breaft'of veal, and where you can ufe — 
‘it, it is much handfomer than balls, efpecially ‘ 
“in a mock turtle, collared or ragooed breaft’ of » 
veal, or any large made difh. ee 
. To make LEMON’ PicKLE. : 
_ TAKE two dozen of lemons, grate off the © 
-out+rinds very thin, cut them in four quarters, — 
but: leave the bottoms whole, rub on them 
equally half a pound of bay. falt,. and fpread — 
them’ on a large pewter difh, put them in a ~ 
cool oven, or let them dry gradaally by the Pa i 
! , tiie 
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ill all the juice is dried into the.peels, then put 
_ them into a pitcher well glazed, with one ounce 
of mace, half an ounce of cloves beat fine, 
one ounce of nutmeg cut in thin flices, four 
ounces of garlick peeled, half a pint of mut- 
tard feed bruifed a little, and tied in a muitlin 
bag, pour two quarts of boiling white wine 
vinegar upon them, clofe the pitcher well up, 
and let it {tand five or fix days by the fire; {hake 
it well up every day, then tie it up, and let it 
ftand for three months to take off the bitter ; 
when you bottle it put the pickle and lemon in 
a hair fieve, prefs them well, to get out the 
. liquor, and let it ftand till another day, then 
pour off the fine; and bottle it; let the other 


ftand three or four days and it will refine itfelf, 


pour it off and bottle it,, let it ftand again, and 
bottle it, till the whole is ‘refined: it may be 
“put in any white fauce, and will not hurt the 
colour; it is very good for fifh fauce and made 
dithes, a tea-fpoonful is enough for white, and 
two for brown fauce for a fowl ; it is a moft ufe- 
ful pickle, and gives a pleafant flavour: be fure 
“you put it in before you thicken the fauce, or 
“put any cream in, left the fharpneis make if 
curdle. ahi ee eee 


. Browning for Mave Disues. * 


' BEAT fmall four ounces of treble-refined 
fagar, put it in a clear iron frying-pan, with 
‘one ounce of butter, fet it over a clear fire, 
mix it very well together all the time; when 
it begins to be frothy, the fugar is diflolving, 
hold it -higher over i fire, have .ready.a pint 


of 


ha 
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of red wine, when the fugar and butter is of a 
deep brown, pour in a little of the wine, ftir it 
well together, then add more wine, and: keep 
ftirring it all the time; put in half an ounce of 
Jamaica pepper, fix cloves, four fhalots peeled, 
two or three blades of mace, three {poonfuls of 
mufhroom catchup, a little falt, the out-rind of 
one lemon, boil it flowly for ten minutes,, pour 
it into a bafon, when cold take off the fcum very 
clean, and bottle it for ufe. ot oe ie 
; ak a ila aid 

To drefs a Mock TuRTLE. 

. : . ; es P 

TAKE the largeft calf’s head you can _ get, 
with the fkin on, put it in fcalding water till 
you find the hair will come off, clean it well, 
and wath it in warm water, and boil it three 
quarters of an hour, then take it out of the - 
water and flit it down’ the face, cut off all the 
meat along with the fkin as clean from the bone 
as you can, and be careful you do not break the 
ears off, lay it on a flat difh, and ftuff the ears 
with forcemeat, and tie them round with cloths, 
take the eyes out, and pick all the reft of the 
meat clean from the bones, put it in a toffing- 
pan, with the niceft and fatteft part of another 
calf’s head, without the fkin on, boiled as long 
as the above, and three quarts of veal gravy; 
lay the fkin in the pan on the meat, with the fleth 
‘fide up, cover the pan clofe, and let it ftew over 
a moderate fire one hour, then put in three 
fweetbreads fryed a light brown, one ounce of 
morels, the fame of truffles, five artichoke bot- 
toms boiled, one anchovy boned and chopped 
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{mall, a tea-{poonful. of Chyan pepper, a little 
falt, half a lemon, three pints of Madeira wine, 
two meat-{poonfuls of mufhroom catchup, one 
of lemon pickle, half a pint of mufhrooms, 
and let them ftew flowly half an hour longer, 
and thicken it with flour and butter ; have ready 
the yolks. of four eggs boiled hard, and the 
brains of both heads. boiled; cut the brains the 
fize of nutmegs, and make a rich forcemeat, 
and {pread it on the caul of a leg of veal, roll 
it up, and boil it in acloth ong hour; when 
boiled, cut it in three parts, the middle largeft, 
then take up the meat into the difh, and lay 
the head over it, with the fkin fide up, and put 
the largeft piece of forcemeat between the ears, 
‘and make the top of the ears to meet round it 
{this is called the crown of the turtle;) lay the 
other flices of the forcemeat oppofite to each 
other at the narrow end, and lay a few of the 
truffles, morels, brains, mufhrooms, eggs, and 
artichoke bottoms upon the face and round 
it, ftrain.the gravy boiling hot upon it, be as 
quick in.difhing it up as poffible, for it foon 


gets cold, ., 
Mock TurTLte a fecond Way. 


_ DRESS. the hair off .a calf’s head as. before, 
boil it half an hour ; when boiled, cut it in pieces 
half an inch thick, and,one inch and a half long, 
put it into a ftew-pan, with two quarts of veal 
gravy, and falt to your tafte; let it ftew one 
hour, then put in a pint of Madeira wine, half 
a tea-{poonful of Agpehs pepper, truffles and 
bs 4 WW 2 ‘ . 2 


morels 
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morels one ounce each, ‘chee eRe iapridtvese 
bottoms boiled and cut in quarters 5 when the 
meat begins to look clear, and ‘the gravy” firong, 
put in half a lemon, and- thicken it with flour 
and butter, fry a few forcemeat balls}’ beat four 
yolks of hard boiled’ ‘eggs in'a mortar very fine, 
with a lump of butter, and’ make them into balls 
the fize of pigeons eggs s ; put the forcemieat balls | 
and eggs in after you hhave-dithed it ‘up? Ror wot: 

oN BY A lump of butter put in ‘ehec water 
makes the artichoke” bottoms boil white ‘and | 
fooner. } (at 3am best howd. 

a an ee ae ee eee pod 


beet 


To make an ARTIFICIAL TuR TLE. 


' SCALD a ia head, cut it mnt ai one 
inch thick, two broad,’ and four long; 5 parboil . 
‘a falnion’s liver, cut it inten or twe ve! ‘pieces; 3 
feafon the! whole with’ ‘Beaten mace, fait, and 
Chyan ; put thers into a well- lined copper dith) 
with a pint ‘and a half of’ gravy made SL Bs | 
fix “anchovies, a’ ‘blade of mace, and a‘fprig_ of , 
-{weet- ~matjoram (your gravy mutt be vef ; good,) 
a pint of Madeira wine, the juice of fotir' or 
five lemons ftrained from the feeds, the yolks of 
ten or twelve eggs boiled hard, andbabout three 
dozen of: forcemeat balls, made as the receipt 
directs ; “et it ftew! gently about an hour, al- 
ways keep it “clofe covered ;‘ then ‘ftir in a‘lomp 
of butter the fize! of ‘an‘ ‘orange, with a tea- 
fpoonful of 4 Be oe roe let it flew 
‘full two hours longer’: he ceive it'wants 
addition ‘of’ Teafoning; so “ad ‘0 ita few mir 
nutes before oa Pate a | 


eee | ~S 
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a foup-difh or tureen, with ea and flices 

of Iemon on the top; - arom care to icons off ane : 

peepctens you dith it up. 

asi) To make te Forcemeat for an Antiricran 
een + cle RMR ots 


aie: a A of the fat ‘of a fae of Fag 
rm ame of lean, with fix boned anchovies, beat 
them, fine in a marble mortar, feafon with mace, 
Chyan falt, a _ little fhred parfley, . {weet-mar- 
joram, fome NS of lemon, and three or four 
{poonfuls of Madeira wine, mix thefe well to- 
gether, and make it into little balls, duft- them 
with a little fine flour, and put them into your 
difh to ftew about half an hour before you terve 
it up; ; the green {kin of a falmon’s head is a very 
great , Hi HAS to your turtle ;. boil it, ee 
then ft tew it among the eft of the SA ig ee 


yey © To make a Catr’ s Heap’ ‘Happ. are 


She. tie. Sido Fta9q 


na CLEAN, -your calf’ s hea nn exceedingly ‘well; 
and bo boil it. aquater of an hour ; ; when it is cold: 
cut the meat into thir broad. flices, and. put it 
into, a. tofling-pan, with two quarts of gravy; 
and when it has ftewed three quarters. of an hour 
add to it one anchovy, a little beaten mace, and 
Chyan to your rahe two tea-{poonfuls of lemon 
pickle, two mea poonfuls. of walnut. catchup, 
- half an ounce tg or morels, aflice or two: 
of lemon, a bundle, of fweet herbs, anda glafs 
of, white ath telat quarter of a, pound of 
| butter. with -and, Bite it. in, a few minutes 
before. the hea ae enough, .take.your, brains and 
put them into ‘hot water, it will make them fkin 
fooner, 


al 
8 . THE EXPERIENCED 


fooner, and beat. them fine'in a bafon, then add 

to them two eggs, one fpoonful of flour, a bit of © 
lemon peel fhred fine, chop {mall a little par- 
fley, thyme, and fage, beat them very well to- 
gether, ftrewi in alittle pepper and falt, then 
drop them in little cakes into a panful of boil- 
ing hog’s lard, and fry them a light brown, then 
lay them ona fieve to drain; take your hath out 
of the pan with a fith-flice, and lay it on your ~ 
dith, and ftrain your gravy over it, lay upon it 
a few muthrooms, forcemeat balls, the yolks of 
four eggs boiled hard, and the brain-cakes :-— 
garnifh with lemon and pickles. aetna: ot 


"it is proper for a top or fide difh. ; Me 


gy Feb vy 
Io drefia Car's Heap, the bef Way, 
y r RE CORE NES F spe we al Ea ek 


‘ TAKE a calfs head with the fkin on, and. 
fcald off all the hair, and clean it very well, cut 
it in two, take out the brains, boil the head very 
white and tender, take one part quite off the 
bone, and cut it into nice pieces, with the tongue, 
dredge it with a little flour, and let it ftew ona 
flow fire for about half an hour in rich white 
eravy made of veal, mutton, and a piece of 
bacon, feafoned with pepper, falt,- onion, and 
avery little mace ; it muft be ftrained off before 
the hafh is put in it, thicken it with a little 
butter rolled in flour; the other part of the — 
head muft be taken off in one whole piece, ftuff _ 
it with nice forcemeat, and roll it like a collar, 
and ftew it tender in gravy, then put it in the 
middle of the difh, and the hafh all round, gar- 
nith it with forcemeat: balls, fryed oyfters, se 
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the brains made into little cakes dipped in rich 
butter and fryed. You may add wine, morels, 
truffles, or what you pleate, to make it good and 
‘eek. . © baie . 


To drefs a Catr’s HEAD SURPRISE. 


DRESS off ‘the hair of a large calf’s head 
as directed in the mock-turtle, then take a fharp- 
pointed knife, and raze off the fkin, with as 
much of the meat from the bones as you pofli- 
bly can get, that it may appear like a whole head 
when it is ftuffed, and be careful you do not cut 
the fkin in holes, then fcrape a pound of fat 
bacon, the crumbs of two penay loaves, grate 
a {mall nutmeg, with falt, Chyan pepper, and 
fhred lemon peel to your tafte, the yolks of fix 
eggs well beat, mix all up into a rich forcemeat, 
put a little into the ears, and ftuff the head with 
the remainder, have ready a deep narrow pot 
that it will juft go in, with two quarts of water, 
half a pint of white wine, two fpoonfuls of 
lemon pickle, the fame of walnut and muth- 
room catchup, one anchovy, a blade or two of 
mace, a bundle of fweet herbs, a little falt. and 
Chyan pepper, lay a coarfe pate over it to keep 
in the fteam, and fet it in a very quick oven 
two hours and a-half; when you take it out lay 
your head in a foup-difh, {kim the fat clean off 
the: gravy, and ftrain it through a hair fieve into 
a tofling-pan, thicken it with alump of butter 
rolled in flour; when it has boiled a few mi- 
nutes, put in. the yolks of fix eggs well. beat, 
and mixed with half a pint of cream, but do not 
nt ape ’ let 


let it boil, it will curdle the eggs; you mnuft 
have ready boiled a few. forcemeat balls, half an 
ounce.of truffles and morels, it would make the 
gravy too dark a colour to ftew them in it; pour 
gravy over your head, and garnifh with the 
truffles,’ morels, forcemeat. balls, mufhrooms, © 


. » and barberries, and ferve it up. —This: is a hand- 


fome top a ata mall gage aay , er. 
| To grill Carr’ s hFpanee ade 


+4 ep il 


WASH your hire head clean, and boil it | ap 
moft enough, then take it up and hath one half, 
the other half rub over with the yolk of an egg, 
a little pepper and falt, ftrew over it Rtid 
crumbs, parfley chopped {mall, and a. ‘Tittle 
grated lemon peel, {et it before the fire, and keep 
bafting it all the time to make the froth rife; 
when it is a fine light brown, difh up your hath, 
and lay the grilled fide upon it. | 

Blanch your tongue, flit it down the nda 
and lay it on a foup-plate {kin the brains, boil 
them with a little fage and parfley ; ; chop them 
fine, and mix them with fome melted butter 
“anda fpoonful of cream, make them hot, ‘and 
pour them over the tongue, ferve them tal HA 


they are fauce for the head. agrees Ree 


& 
(yie Ce? 


Lo collar a CaLr’ § HEAp. 


03 ‘TAKE a calf’s broil a ia dain on- eet 
fcald it, clean it well, then bene it, feafon it 
with pepper, falt, cloves, mace, and a little | 
ginger, all ground very fine, take: fome cochi- 


neal, diffolve it in fome water, rub it on 


{ 
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infide’ of the head with a little bay falt, and a 
large handful of chopped parfley, roll it up light 
ina cloth, and boil it till you think it is enough 
ina pickle made of all forts of {weet herbs, 
{pices, and fome red wine, then unroll the cloth 
and roll it tight again, and put weights upon it, 
as it lies 'in the pickle, to prefs it clofe till it is 
cold; then boil fome bran and water with fome 
bay and common falt, ftrain it off, and when 
_ they are both cold put in the head, and let it lie. 
three or four days before you ufe it. 


To make a Porcupine of a BREAST of VEAL. 


- BONE) the. fineft.and largeft breaft of veal 
you can get, rub it over with the yolks of two 
eggs, {pread it on the table,, Jay over it a little 
bacon cut as thin as poflible, a handful of parfley 
| fhred fine, the yolks of five hard boiled eggs 
ckopped {mall, a little lemon peel cut fine, nut- 
meg, pepper, and falt to your tafte, andthe 
.ctumbs of a penny loaf feeped in cream, roll 
the breaft clole, and fkewer it up, then cut fat. 


q 
¥ 


| bacon and the lean:of cham that has been a little 


| boiled, or it will turn, the veal red, and pickled. 
_Gucumbers about two inches long to anfwer the 
, other lardings, and dJardit in rows, firft ham, 
then bacon,. then cucumbers, till you have 
Jarded, it,all over the veal; put it into a deep 
(earthen pot, with a, pint of water, cover it, 
pand, fet in a flow oven two hours; when ‘it 
comes from the oven kim the fat off, and ftrain 
the gravy through a fieve into a ftew-pan, put 
| in a glafs of white wine, a little lemon pickle 
N and 


4, 
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and caper liquor, a fpoonful of mufhroom cateh= 
up, thicken it with a little butter rolled in flour, — 
lay your porcupine on a difh, and pour it hot 
upon it, cut a roll of forcemeat in four flices, © 
Jay one at each end and the other at the fides; © 
have ready your {weetbread cut in flices and 
fryed, lay them round it, with a few mufhrooms. 
It is a grand bottom difh when game is not to ~ 
be had. bt kuith aitah OIRO a i ¥ 
-N. Ba—Make the forcemeat of a few chopped | 
oyfters, the crumbs of a penny loaf, half a pound — 
of beef fuet fhred fine, and the yolks of four 
' eggs, mix them well together with nutmeg, 
‘Chyan pepper, and falt to your palate, fpread it~ 
on aveal caul, and roll it up clofe like a collared 
eel, bind it in a cloth, and boil it one hour. yg 


To ragoo a BREAST of VEAL. © 


HALF oat a breaft of veal, then bone it, © 
and put it in a toffing-pan, with a quart of veal 
» gravy, one ounce of morels, the fame of truffles, 
ftew it till tender, and juft before you thicken 

the gravy put in a few oyfters, pickled mufh-_ 
“rooms, and pickled cucumbers, cut in fmall. 
fquare pieces, the yolks of four eggs boiled hard, | 
cut your fweetbread in flices, and fry it a light 
brown, difh up: your veal, and pour the gravy 
hot over it, lay your fweetbread round, morels, | 
 traffles, and eggs upon it: garnifh with pickled 
~ barberries ; this is proper for either top ‘or fide) 
for dinner, or bottom for fupper, 99° 
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Fo collar a BREAST of Vitak. 


TAKE the fineft breaft of veal, bone it, and 
| ub it over with the yolks of two eggs, and heard 
over it fome crumbs of bread, a little grated 
lemon, a little pepper and falt, a handful of 
chopped - parfley, roll it up tight, and bind it 
hard with twine, wrap it in a cloth, and boil it 
| one hour and a half, then take it up to cool, 
| when a little cold take off the cloth, and clip 
off the twine ‘carefully, left you open the veal, 
cut it in five flices, lay them on a difh, with the 
{weetbread boiled and cut in thin flices and laid 
| round them, with ten or twelve forcemeat balls; 
pour over your white fauce, and garnifh with 
| barberries or green “pickles. 

The white fauce muft be made. thus :—Take 
| a pint of good veal gravy, put to it a {poonful 
of lemon pickle, half an anchovy, a tea-{poon- 
| ful of mufhroom powder, or a few pickled mufh- 
| rooms, give it a gentle boil; then’ put in half a 
| pint of cream, the yolks of two eggs beat fine, 
| fhake it over the fire after the eggs and cream is 
| in, but do not let it boil, it will curdle the cream. 

| It is proper for a top dith at night, or a fide dith 
| se dinner, | : 


A boiled Breast of erat 


L SKEWER your breat of veal, that it will lie 
flat in the dith, boil it one hour (if a large one 
| an hour and a quarter,) make a white fauce as 
before mentioned for the collared one, pour it 

| javer, and garnifh with pickles. 3 


N 2 ute. | NECK 
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A Necx of Veat CUTLETs. 


~ CUT a neck of veal into cutlets, fry them a 
fine brown, then put them in a toffing-pan, and 
ftew them till tender in a quart of good gravy, 
then add one fpoonful of browning, the fame 
of catchup, fome fryed forcemeat balls, a few — 
trufHes, morels, and pickled mufhrooms, a lit- 
tle falt, and Chyan pepper, thicken your gravy — 
with flour and butter, let it boil a few minutes, 
jay your cutlets in a difh, with the top of the 
ribs in the middle; pour your fauce over them, 
lay your balls, morels, truffles, and mufhrooms 
over the cutlets, and fend themup. — 


A Neck of VEaL 2-la-royale. 3th Fi 


CUT off the fcrag-end and part of the 9 Ae 
bone, to make it lie flat inthe difh, then chop a 
few mufhrooms, fhalots, a little parfley and 
thyme, all very fine, with pepper and falt, cut 
middle-fized lards of bacon, and roll them im 
the herbs, &c. and lard the lean part of the neck, ~ 
put it ina ftew-pan, with fome lean bacon or 
fhank of ham, and the chine-bone and {crag cut — 
in pieces, with three or four carrots, onions, a— 
head of celery, and a little beaten mace; pour 
in as much water as will cover the pan very clofe, 
and let it ftew flowly for two or three hours, till 
tender, then ftrain half a pint of the liquor out © 
of the pan through a fine fieve, fet it over a ftove, © 
and let it boil, keep ftirring it till it is dry at the 
bottom, and of a good brown; be fure you do not — 
let it burn; then add more of the liquor ftrained - 

¥ Sh A free 
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free from fat, and keep ftirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ftew-pan, and wipe it clean, and put the 
larded fide down upon the glaze, fet it over a 
gentle fire five or fix minutes to take the glaze, 
then Jay it in the difh with the glazed fide up, 
and put into the fame ftew-pan as much flour as 
will lie on a fixpence, ftir it about well, and 
add fome of the glaze liquor, if any left; let it 
boil till it is of a proper thicknefs, ftrain it, and 
pour it in the bottom of the dith, fqueeze in a 
little juice of lemon, and ferve it up. 


Bombarded Vea. 


CUT the bone nicely out of a fillet, make a 
forcemeat of the erumbs of a penny loaf, half a 
pound of fat bacon {craped, a little lemon peel 
or lemon thyme, parfley, two or three fprigs of 
{weet-marjoram, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pepper 
and falt to your palate, mix all up together 
with egg and a little cream, and fill up the place 
where the bone came out with the forcemeat, 
then cut the fillet acrofs, in cuts about one inch 
from another all round the fillet, fill one nick 
‘with forcemeat, a fecond with boiling {pinage, 
that is boiled and well {queefed, a third with 
bread crumbs, chopped oyfters, and beef mar- 
row, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul clofe round it, 
and put it in a deep pot, with a pint of water, 
make a coarfe pafte to lay over it, to keep the 
oven from giving it a firey tafte; when it comes 
out 
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‘out of the oven, fkim off the fat, and put the 
eravy ina. ftew-pan, with a f{poonful of lemon 


; 


pickle, and another of mufhroom catchup, two | 


of browning, half an ounce of morels and truf- 
fles, five boiled artichoke bottoms cut in quar- 


ters, thicken the fauce with flour and butter, ~ 


give it a gentle boil, and pour it upon the veal 
into your difh. | ; 


To make a FRICANDO Pari te 
CUT fteaks half an inch thick, and fix inches 


long, out of the thick part of a leg of veal, lard 
them with fmall cardoons, and duft them with 


flour; put them before the fire to broil a fine © 


brown, then put them into a large toffing-pan, 


with a quart of good gravy, and let it ftew half. 
an hour, then put in two tea-f{poonfuls of lemon © 
pickle, a meat-fpoonful of walnut catchup, the — 
fame of browning, a flice of lemon, a little an- — 
chovy and Chyan, a few morels and truffles; — 


when your fricandos are tender, take them up, 


and thicken your gravy with flour and butter, — 
ftrain it, place your fricandos in the dith, pour — 
your gravy on them; garnifh with lemons and ~ 


barberries. You may lay round them forcemeat 
balls fryed, or forcemeat rolled in veal caul, and 
yolks of eggs boiled hard.» im? 


To make Veau OLIVES. 


| CUT the thick part of a leg of veal ii thin 
flices, flatten them with the broad fide of a 


cleaver, rub them over with the yolk of an egg, 


{trew 
, 
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firew over every piece a very thin flice of 
bacon, with a few bread crumbs, a little lemon 
peel and pariley chopped fmall, pepper, falt, 
and nutmeg; roll them up ciple, and fkewer 
them tight, then rub them with the yolks of 
eggs, and roll them in bread crumbs and par{- 
ley chopped fmall, put them into a tin drip- 
ping-pan to bake or fry them, then take a pint 
of good gravy, add to it a fpoonfal of lemon 
pickle, the fame of walnut catchup, and one of 
browning, a little anchovy and Chyan pepper, 
thicken it with flour and butter, ferve them up 
with forcemeat. balls, and ftrain the gravy hot 
upon them ;. garnifh, with pickles, and fltrew 
ever them a, few pickled mufhrooms. You 
may drefs veal puts the fame way, but not roll 
them. : 


* 
Lo aad Viens ( Ohuses a facond Way. 


CUT large collops off a fillet of veal, and 
hack them very well with the back of a knife, 
{pread forcemeat very thin over. every one, roll 
them up and roaft them, or bake them in an 
‘oven; make a ragoo of oyfters and fwectbreads 
dicéet. a few morels and mufhrooms, and. lay 
them in the dith with the rolls of veal; if you 
have oyfters enough, chop and mix fome with 
the forcemeat, if takes it much better; force- 
meat balls look very pretty roundithem ; there 
muft| be nice brown, gravy in the-dith, vend, they 
mutt be fent np hote i 
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: To drefs Scorcu Coxrops white. 
CUT them off the thick part of a leg of veal, 


the fize and thicknefs of a crown piece, put a 
lump of butter into a tofling-pan, and fet it over 
a flow fire, or it will difcolour your collops ; ‘be- 
fore the pan is hot lay the collops in, and keep 
turning them over till you fee the butter is turned 
to thick white gravy; put your collops, and 
gravy in a pot, and fet them upon the hearth 
to keep warm}; put cold butter again into your 
pan every time you fill it, and fry them as above, 

and fo continue till you have finifhed ; when you 
have fryed them, pour your gravy from them into 
your pan, with a tea- fpoonful of lemon pickle, 
mufhroom catchup, caper liquor, beaten mace, 
Chyan pepper, and falt, thicken with flour and 
butter; when it is boiled five minutes, put in - 
the yolks of two eggs well beat.and mixed, with 
a tea-cupful of rich cream; keep Chdicie: your 
pan over the fire till your gravy looks a. fine 
thicknefs, then put in your collops _ and fhake 
them ; when they are quite. hot put them on 
your difh, with forcemeat ‘balls, ftrew. over them : 
pickled arpa. ——Garnith with barberries 

and kidney-beans._ | , nuee's 


To drefs Scorcn Corrops. brown. ad 


‘CUT your. coltopis’ eve fame way. as the white 
ones, but brown your butter before’ ‘you day in 
your collops, fry them overa quick fire, fhake — 
and turn them, and keep them ona fine froth: 
when they are of alight brown, put them into a 

pot, 
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pot, and fry them as the white ones; when you 
have fryed them all brown, pour all the gravy 
from them into a clean tofling-pan, with half a 
‘pint of gravy made of the bones and bits you 
cut the collops off, two tea-fpoonfuls of lemon 
pickle, a large one of catchup, the fame of 
browning, half an’ ounce of morels, half a le- 
mon, a little anchovy, Chyan, and falt to your 
tafte, thicken it with flour and butter, let it 
boil five or fix minutes, then put in your col- 
Jops, and fhake them over the fire; if they boil 
it will make them hard ; when they have fim- 
mered a little, take them out with an egg-fpoon, 
and lay them on your difh, ftrain your gravy, 
and pour it hot on them; lay over them force-. 
meat balls, and little flices of bacon curled 
round a fkewer and boiled, throw a few muth 
rooms over; garnifh with lemon and barberries, 
and ferve them up. subd 


_ Lo drefs Scorcu Cotops the French Way. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or fix inches long, and three 
inches broad, rub them over with the yolk of 
an egg, put pepper and falt, and grate a little 
nutmeg on them, and a little fhred parfley; lay 
them on an earthen difh, and fet them before 
the fire, bafte them with butter, and let them 
be a fine brown, then turn them on the other 
fide, and rub them as above, bafte and brown it 
the fame way; when they are thoroughly enough, 
nake a good brown gravy with trufilés and mo- 
els, difh up your collops, lay truffles and morels 

_ tut O and 
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‘and the yolks of hard-boiled eggs over them; _ 


garnifh with crifp parfley and lemon. — 
SWEETBREADS @-/a-daube, 


TAKE three of the largeft and fineft-{weet- 
breads you can get, put them in a fauce-pan of — 
boiling water for five minutes, then take them 
out, and when they are cold lard them with a 
row down the middle, with very little pieces of 
bacon, then-a row on each fide of lemon peel 
cut the fize of wheat ftraw; then a row on each 
fide of pickled cucumbers, cut very fine; put — 
them in a tofling-pan, with good. veal gravy, a 
Jittle juice of lemon, a fpoonful of browning, 
ftew them gently a quarter of an hour; a little 
before they are ready thicken them with flour” 
and butter, difh them up, and pour the gravy 
- ever, lay round them bunches of boiled celery, 
or oyfter patties; garnifh with ftewed {pinage, 
green-coloured pariley, {tick a bunch of barber- 
ries in the middle of each fweetbread.—It is a 
pretty corner-difh for either dinner or fupper. 


Forced SWEETBREADS. 


PUT three fweetbreads in boiling water five © 
minutes, beat the yolk of an egg a little, and 
rub it over them with a feather; ftrew on bread | 
crumbs, lemon peel, and parfley fhred very fine, — 
nutmeg, falt, and pepper to ‘your palate; fet 
them. before the fire to brown, and add to them | 
_ alittle veal gravy, put a little mufhroom pow- 
der, caper liquor, or juice of lemon and brown-— 
ing, thicken it with flour and butter, boil it a | 
little, and pour it in your difh, lay in your 

- * fweetbreads, 


# 
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fweetbreads, and lay over them lemon peel in 
tings, cut like ftraws; garnifh with pickles. 


To fricaffee SWEETBREADS brown. 


SCALD three fweetbreads, when cold cut 
them in flices the thicknefs of a crown piece, dip 
them in batter, and fry them in freth butter a 
hice brown, make a gravy for them as the laft, 
ftew your {weetbreads flowly in the, gravy eight 
or ten minutes, lay them on your difh, and pour 
the gravy over abet garnifh with lemon or 
barberries. ro 


To fricaffee SWEETBREADS white, 


SCALD and flice the fweetbreads as before, 
put them in a tofling-pan, with a pint of veal 
gravy, afpoonful of white wine, the fame of 
mufhroom catchup, a little beaten mace, ftew 
them a quarter of an hour, thicken your gravy 
with flour and butter a little before they are 
enough; when you are going to difh them up, 
mix the yolk of an egg with a tea-cupful of thick 
cream and a little grated nutmeg; put it into 
your tofling-pan, and fhake it well over the fire, 
but do not let it boil; lay your {weetbreads on 


your difh, and pour your fauce over them; gar- © wi 


nith with pickled red beet-root and -Kidney- 
beans. | | 


=) iy . To ragoo ‘SwebTinwA ns, 


RUB. ‘them, over | with. the yolk. of an egg, 
Sirew over them bread crumbs, parfley, thyme, 
O 2 and 
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and f{weet-marjoram fhred’ fmall, and_ pepper 
and falt; make a roll of forcemeat like a fweet- 
bread, and put it ina veal caul, and roaft them 
in a Dutch oven, take fome brown gravy, and 
put to it a little lemon pickle, mufhroom catch- 
up, and the end of a lemon; boil the gravy, and 
when the {weetbreads are enough lay them ina 
dith, with the forcemeat in the middle, take the 
end of the lemon out, and pour the gravy into 
the difh, and ferve them up. sali ain 


but 


To flew a Fiuet of VEAL. 


TAKE a fillet of a cow calf, ftuff it well un- 
der the elder, at the bone and. quite through 
to the thank, put it in the oven, with a pint of 
water under it, til it isa fine brown, then put_ 
it in a ftew-pan, with three pints of gravy; ftew. 
it-tender, put.in a few morels, trufiles, a tea~- 
ipoonful of lemon pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan pep- 
per; ‘thicken with a lamp of butter rolled in 
flour; difh up your veal; ftrain your gravy Overy, 
lay round forcemeat balls ; garnifh with pickles _ 
and lemon. ; .. ate?) op Bee’ syeets 
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of morels, thicken with flour and butter, lay 
round it a few yolks of eggs. 


A good Way to drefs a Myaeane 
i TAKE a calf’s heart, ftuff it with good force- 


meat, and fend it to the oven in an earthen difh, 
with adittle water under it, lay butter over it, 
and dredge it with flour, boil half the liver and 
| all the lights together half an hour, then chop 
them fmall, and. put them in a tofling-pan, with 
a pint of gravy, one fpoonful of lemon pickle, 
and one of catchup, fqueefe in half a lemon, 
pepper and falt, thicken with a good piece of 
butter rolled in flour; when you dith it up, pour 
the. minced meat in the bottom, and have ready 
| fryed a fine brown the other half of the liver 
| cut in thin flices, and little bits of bacon, fet 
| the heart in the middle, and lay the liver and 
bacon over the minced meat, and ferve it up. 


Te debi a LEG of Vuat. 
GARD the top fide of a leg of veal in rows 


| -with bacon, and ftuff it well with forcemeat 


_ made of oyfters, then put it into a large fauce- _ 
| pan, with as much water as will cover it, put on 
a clofe lid, to keep in the fteam, ftew it gently 
till quite tender, then take it up, and boil down 
the gravy in the pan to a quart, fkim off the fat, 
and add half a lemon, a fpoonful of mufthroom 
catchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, then add half 
a pint of oyfters, if not. thick enough, roll a 
| | lump 
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jump of butter in flour and put it in, with half 
a pint of good cream, and the -yolks of three 
eggs, fhake your fauce over the fire, but do not 
let it boil after the eggs are in left it curdle; put 
your veal in a deep difh, ahd pour the fauce 
over it: garnifh with crifped parfley and fryed 
oytters. It is an excellent dith for the top of 
a large table. : ? 


4 » 
Harico of @ Neck of Mutton. 


CUT the beft end of a neck of mutton into 
¢hops in fing]e ribs, flatten them, and fry them 
a light brown, then put them into a large fauce- 
pan, with two quarts of water, a large carrot cut 
in flices, cut at the edge like wheels; when 
they have ftewed a quarter of an hour put in 
two turnips cut in fquare flices, the white part. 
of a head of celery, a few heads of afparagus, 
two cabbage lettuces fryed, and Chyan to your 
tafte, boil them all together till they are tender, 
the gravy is not to be thickened; put it into a 
tureen, or foup-difh, It is proper for a top difh. 


To drefs a Neck of Mutton fo eat like 
| VENISON. . 


CUT a large’ neck before the fhoulder is 
taken off, broader than ufua], and the flap of — 
the fhoulder with it, to make it look handfomer; 
ftick your neck ‘all over in little holes with a 
fharp penknife, and pour a bottle of red wine 
upon it, and let it lie in the wine four or five’ 
‘days, turn and rub it three or four times a-day, 
thei take it out, aiid hang it wp for three days in 
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the open air out of the fun, and dry it often 
aca rey . yes Si Bi 
with a cloth, to keepit from mufting; when you 
roaft it bafte it with the wine it was fteeped in, 
if any left, if not, frefh wine, put white paper, 
| three or four folds, to keep in the fat, roaft it 
| thoroughly, and then take off the fkin, and froth 


it nicely, and ferve it up. 


To make FRENCH STEAKS of a NEcK of 
_ Murron. 2 


LET your mutton be very good and large, and 
cut off moft part of the fat of the neck, and then 
cut the fteaks two inches thick, make a large 
| hole through the middle of the flefhy part of 
| every fteak with a penknife, and ftuff it with 
| for¢emeat made of bread crumbs, beef fuet, a 
| little nutineg, pepper and falt, mixed up with | 
| the yolk of an egg; when they are ftuffed, wrap 
| them in writing paper, and put them in a Dutch 
oven, fet them before the fire to broil, they will 
| take near an hour, put a little brown gravy in 
| your difh, and ferve them up in the papers, 


A SHOULDER of Mutton /Jfurprifed. 
HALF boil a fhoulder, then put it in a tof 


fing-pan, with two quarts of veal gravy, four 
| ounces of rice, a tea-fpoonful of mufhroom 
| powder, a little beaten mace, and ftew it one 
| hour, or till the rice is enough, then take up 
| your mutton and keep it hot, put to the rice 
| half a pint of good cream, and a lump of butter 
| Tolled in flour, fhake it well, and boil it a few 
| minutes; lay your mutton on the difh, and. pour 
bo it 
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it over: garnifh with barberries or pickles, rh 
fend it up. | 

“To drefi a SKoULDER of Mutton called” 


HEN and CHICKENS. 


HALF raat a fhoulder, then take it up, and 


cut off the blade at the firft joint, and both the ~ 


flans, to make the blade round, {core the blade 
foun in diamonds, throw a little pepper and 
falt over it, and fet it in a tin oven to broil, cut 


the flaps and the meat off the fhank in thin flices | 


into the gravy that runs out of the mutton, and 


put a little good gravy to it, with two fpoonfuls — 
of walnut catchup, one of browning, a little © 
Chyan pepper, and one or two Hetotee when 


your meat is tender, thicken it with flour and 


‘ ; ¢ FS 3a io 
butter, put your meat in the dith with the gravy, — 


and lay the blade on the top, broiled a dark 


brown; garnifh with green pickles, and ferve 


it up. 


To bod a SHOULDER of Mutton. with 
ONION SAUCE. 


PUT your fhoulder in when the water is cold, 


when enough fmother it with onion fauce, made. 


the fame as for boiled ducks.—You may drefs a 
fhoulder of veal the fame way. 


r& 
\ 


A SHOULDER of MutTTon and CELERY 
SAUCE. . 


BOIL it as efire till it is quite élidugh; pour 


over it celery fauce, and fend it to the table.-— 
N. B. 
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N. B. The Sauce—Wath and clean ten heads of 
celery; cut off the green tops, and take off the 
outfide ftalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton.—A 
fhoulder of veal roafted, with this fauce, is YELY 
Po. 


Mutton kebod'd. 


CUT a loin of mutton in four pieces, take 
off the fkin, and rub them with the yolk of an 
egg, itrew over them a few bread crumbs, and 
a little fhred parfley, turn them round and {pit 
them, roaift them, and keep bafting all the while 
with frefh butter, to make the froth rife ;. when 
they are enough put a little brown gravy under, 
and ferve vit Mei up: garnith with pickles. 


To grill a Breast of Murron. 


SCORE a breaft of mutton in diamonds, and 
rub it over with the yolk of an egg, then ftrew 
on a few bread crumbs and fhred parfley, put it 
in a Dutch oven to broil, bafte it with freth but- 
ter, pour in the dith good caper fauce, and ferve 
it up. 


Split Luc of Mutton and ONION Saves. 


SPLIT the leg from the fhank to the end, 
ftick a {kewer in to keep the nick open, bafte it 
with red wine till it is half roafted, then take the 
Wine out of the dripping-pan, and put to it one 
anchovy, fet it over the fire till the anchovy is 
difflolved, rub the asi of a hard egg in a little 

cold 
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cold butter, mix it with the wine, and put.it in — 


your fauce-boat, put good onion fauce over: the — 
leg when it 1s roafted, and ferve it up. a 


Lo force a LrG of hidaeene 


RAISE the fkin, and take out the lean part off ' 
the mutton, chop it exceeding fine, with one © 
anchovy, fhred a bundle of {weet herbs, grate | 
-a penny loaf, half a lemon, nutmeg, pepper, 
and falt to your tafte, make them into a force- | 
meat, with three eggs and a large glafs of red 
wine, fill up the fkin. with the forcemeat, but 
leave the bone and thank in their place, and it 
will appear like a whole leg, lay it on an earthen 
difh, with a pint of red wine under it, and fend 
it to the oven ; it will take two hours and a half; 
when it comes out take off all the fat, ftrain the 
gravy over the mutton, lay round it hard yolks” 
of eggs and pickled mufhrooms : garnifh a 


Pipes and ferve it up. 


eek @ detsh Surups’ Rumps and KIDNEYS. | 


BOIL fix fheeps’ rumps in veal gravy, then! 
lard your kidneys with bacon, and fet them be= 
fore the fire in a tin oven ; when the rumps are 
tender, rub them over with the yolk of an egg, 
a little Chyan and grated nutmeg, fkim the fat 
off the gravy, put it in a clean tofling-pan, with 
three ounces of boiled rice, a {poonful of good 
cream, a little mufhroom powder or catchup, 
i uicheg it with flour and butter, and give it a 
_ gentle boil, fry your rumpsa light brown; when 
you difh them up, lay them round on your-rice, 


{ 
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fo that the fmall ends meet in the.middle, and 
ay a kidney between every rump: garnifh with 
red cabbage or barberries, and ferve it up. 
It is a pretty fide or corner difh. 


Io drefs a Lec of Mutrown £0 eat like 
. VENISON. | | 


GET the largeft and fatteft leg of mutton you 
can, cut it out likea haunch of venifon; as foon 
as it is killed, whilft it is warm, it will eat the 
tenderer, take out the bloody vein, ftick it in 
feveral places in the under fide with a fharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a day for 
five days, then dry it exceedingly well with a clean 
cloth, hang it up in the air with the thick end 
uppermott for five days, dry it night and morn- 
ing, to keep it' from being damp, or growing 
mufty ; when you roaft it, cover it with paper 
and pafte, as you do yenifon; ferve it up with 
venifon fauce,—It will take four hours roafting. 


- 


4 Basque of Mutton. 


TAKE the caul of a leg of veal, lay it ina 
copper difh the fize of a {mall punch-bowl, take 
the lean of a leg of mutton that has been kept 
a week, chop it exceeding fmall, take half its 
weight in beef marrow, the crumbs of a penny 
loaf, the yolks of four eggs, two anchovies, 
-half a pint of red wine, the rind of half a lemon 
‘grated, mix it like faufage-meat, and lay it in 
your caul in the infide of your difh, clofe up 

the caul, and bake it ina quick oven; when it © 
we Pa comes 


108 THE EXPERIENCED 


comes out lay your dith upfide-down, and turn 
the whole out, pour over it brown gravy, and ii 
fend it up with venifon fauce in a boat: garnifh 


with pickle, 


OxrorD Joun. 


TAKE a ftale leg of mutton, cut it in as thin 4 
collops as you poffibly can, take out all the fat — 


finews, feafon them with mace, pepper, and 
{alt, ftrew among them a little fhred parfley, 


thyme, and two or three fhalots, put a good — 
lump of butter into a ftew-pan; when itis hot — 


put in all your collops, keep ftirring them with 
a wooden fpoon till they are three parts done, 


then add half a pint of gravy, a little juice of © 
lemon, thicken it a little with flour and butter, 
let them fimmer four or five minutes and they 
will be quite enough; if you let them boil,.or — 
have them ready before you want them, they 


will grow hard: ferve them up hot, with fryed 
bread cut in flices, over and round them, — 


To bola Lee of Lams and Loi jryed. 


CUT your leg from the Join, boil the leg i 


three quarters of an hour, cut the loin in hand- 


- fome fteaks, beat ‘them with a’cleaver, and fry 


them a good brown;: then ftew them a little in — 


ftrong gravy, put your Jeg on the difh, and lay © 
-your fteaks round it, ‘pour on‘your gravy, Jay 
round lumps of ftewed fpinage’ and erifped par-— 
‘fley on every® fteak, fend it’ to ‘the’ table with | 


goofeberry fauce in a boat. + 


¢ fis waly 


To : 
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To force a QUARTER of Lams. 


TAKE a hind quarter, and cut off the thank, 
raife the thick part of the flefh from the bone 
with a knife, ftuff the place with white force- 
meat,’ and ftuff it under the kidney, half roatt 
it, then put it in a tofling-pan, with a quart of 
mutton gravy, cover it clofe up, and let it ftew 
gently : when it is enough, take it up, and. lay it 
on your difh, fkim the fat off the gravy, and 
{train it, then put in a glats of Madeira wine, 
one {poonful of walnut catchup, two of brown- 
ing, half a lemon, a little Chyan, half .a pint of 
oyiters, thicken it with a little butter rolled in 
flour, pour your gravy hot on your lamb, and 
ferve it up.— A didarine 3 nat bis 


Zo drefs a’ Lams’s Heap and PuRTENANCE. 

SKIN the head and {plit it, take the black 
part out of the eyes, then wath and clean it 
exceedingly well, lay it in warm water tillit looks 
white, wath and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights, 
very fmall, put the mince-meat in a toffing- pan, 
with a quart of mutton gravy, a little catchup, 
pepper and falt, half a lemon, thicken it with 
flour and butter, a {poonful of good cream, and 
juft boil it up; when your head is boiled, rub it 
over with the yolk of an egg, ftrew over it bread 
crumbs, a little ‘fhred parfley, pepper and falt, 
bafte it well with butter, and brown it before the 
4 : fire, 
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fire, or with a falamander, put the purtenance 


on your dith, and Jay the head over it; garnifh 


with lemon or pickle, and ferve it up. 
= : 
To fricafze LAMBS’ STONES. 


SKIN fix lambs’ ftones, or what quantity you 


pleafe, dip them in batter, and fry them in ~ 
hog’s lard a nice brown, have ready a little veal © 


eS ee Se ee ee 


gravy, thicken it with flour and butter, put in 
a tea-{poonful of lemon pickle, a little mufh- — 
room catchup, a flice of lemon, a little grated ~ 


nutmeg, beat the yolk of an egg, and mix it © 
with two fpoonfuls of thick cream, put in your © 
gravy, keep fhaking it over the fire till it looks © 
white and thick, then put in the lambs’ {tones, ~ 
and give them a fhake; when they are hot, difh — 
them up, and lay round them boiled forcemeat — 


balls... 


To roaft a Pic in Imitation of LAMB. 


oe ee - 


Le your pig be a month or five weeks old, 


divide it down the middle, take off the thoulder, 


and leave the reft to the hind part, then take the 


fkin off, draw fprigs of parfley all over the out- 


fide, which muft be done by running a fkewer 


or larding-pin, and fticking the ftalk of the par- 
fley in it; fpit it, and roaft it before a quick fire, ~ 
dredge it, and bafte it well with frefh butter, roaft © 
it a finé brown, and fend it up with a froth on © 
it: garnifh with gteen parfley, it will eat and 


look like fat lamb,—It is eat with fallad. 


5 


To 


{ 
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To barbecue a Pic. 


DRESS a pig of ten weeks old as if it were 


to be roafted, make a forcemeat of two ancho- 


vies, fix fage leaves, and the liver of the pig, 
all chopped very {mall; then put them into a 
_marble mortar, with the crumbs of half a penny 


loaf, four ounces of butter, half a tea-{poonful 
of Chyan pepper, and half a pint of red wine; 
beat them all together to a pafte, put it in your 
pig's belly, and few it up; lay your pig down at 
a good diftance before a large brifk fire, finge it 
well, put in your dripping-pan three. bottles of 
red wine, bafte it with the wine all the time it is 
roafting ; when it is half roafted put under your 


pig two penny loaves, if you have not wine 


enough, put in more; when your pig is near 
enough, take the loaves and fauce out of your 
dripping-pan, put to the fauce one anchovy 
chopped {mall, a bundle of fweet herbs, and half 
a lemon, boil it a few minutes, then draw your 
pig; put a fmall lemon or apple in the pig’s 
mouth, and a loaf on each fide, ftrain your fauce, 
and pour it on them boiling hot; lay barberries 
and flices of lemon round it, and fend it up 


_whole to the table.—It is a grand bottom difh. 


It will take four hours roafting. 


To barbecue ‘a Lec of PorxK. 
LAY down your leg to a good fire, put into 


‘the dripying-pan two bottles of red wine, bafte 
your pork with it all the time it is roafting ; when 


X 


it is enough, take up what is left in the pan, put 
to 
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to it two anchovies, the yolks of three eggs boiled — 
hard and pounded fine, with a quarter of a pound — 
of butter, and half a lemon, a bunch of {weet ~ 
herbs, a tea~{poonful of lemon pickle, a fpoon- x 
ful of catchup, and one of torragon vinegar, or é 
a little. torragon fhred fmall; boil them a few © 
minutes, then draw your pork, -and cut the fkin 
down from the bottom of the fhank in rows an | 
inch broad, raife every other row, and:roll it to © 
the (hank, ftrain your fauce, and pour it on boil- — 
ing hot; lay oyfter patties all round the eet 

and i{prigs of green partley. ' i 


To fiuf a CHINE of Pork. 


TAKE achine that has been hung about — 
- amonth, boil ithalf an hour, then take it up, and 7 
make holes in it all over the lean part, one inch - 
from another, ftuff them betwixt the joints © 
with fhred parfley, rub it all over with the yolks — 
of eggs, ftrew over it bread crumbs, bafte it 7 
and fet it in a Dutch oven; when it is enough © 
lay round it boiled brocoli or ftewed {fpinage; | 


garnith with partley. 


To roaft Pais ora GAMMON of Bacon. | 


HALF boil your ham or gammon, then take | 
off the fkin, dredge it with oatmeal fifted very 7 
fine, bafte it with frefh butter (it will make a ~ 
ftronger froth than either flour or bread crumbs) ~ 
then roaft it; when it is enough difh it up, and ~ 
pour brown gravy on your dith; garnith with 
ae parfley, and fend it to the table. . 

} To 2 
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nt To erie the infide of a SURLOIN of Beer. 


*~ SPIT your furloin, then cut off from the in-- 
fide all the {kin and fat together, and then, take 
off all the fleth from. the bones, chop the meat 
very fine with a little beaten mace, two or three 
fhalots, one anchovy, half a pint of red wine, 
a little pepper arid-falt, and put it on the boses 
again, lay your‘fat and {kin on again, and {kewer 
it clofe, and pepper it well, when roafted take off 
the fat, and dith ‘up the furloin, pour over it a 
fauce made of a little red wine, a fhalot, one 
anchovy, two or three flices of horfe-radifh, and ~ 
ferve it up. : 


Lo drefs the infide of a cold SuRvoin of Brrr. 


- CUT out all the infide (free from fat) of the 
-furloin in pieces as thick as your finger and about 
two inches long, dredge it with a little four, and 
fry it in nice butter of a light brown, then drain 
it, and tofsit up in rich gravy that has been well 
 feafoned with pepper, falt, fhalot, and an an- 
_chovy; juft before you fend it up, add two {poon- 
_ fuls of vinegar taken from pickled capers,—-Gar- 
_nith with fryed oyfters, or what you pleafe. 


BoviLLie Beer. 


TAKE the thick end of a brifket of beef, 
put it into a kettle of water quite covered over, 
let it boil faft for two hours, then keep ftewing 
it clofe by the fire for fix hours more, and as the 
water wattes fill up the kettle, put_in with the. 
beef fome turnips cut-in little balls, carrots, and 

; 3 fome 
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fome celery cut in pieces: an hour before it is 
done take out as much broth as will fill your. 
foup-dith, and boil in it for that hour turnips 
and carrots cut out in balls, or in little fquare — 
pieces, with fome celery, falt and pepper to 
your tafte; ferve it up in two difhes, the beef 
by itfelf, and the foup by itfelf ;. you may ‘put 
pieces of fryed bread, if you like it, in your 
foup, boil it ina few knots of greens, andif you 
think your foup will not be rich enough, you — 
may add a pound or two of fryed mutton chops 
to your broth when you take it from the beef, 
and let it ftew for that hour in. the. broth, © 
but be fure to take out the mutton when 
you fend it to the table:. the foup muft be very 

clear. d ean 


To few a Rump of Beer. 
HALF roaft your beef, then put it ina large 


fauce- pan or cauldron, with two quarts ofwater, . 
and one of red wine, two or three blads of mace, 
a flialot, one fpoonful of lemon pickle, two of 
walnut catchup, the fame of *browning, Chyan © 
pepper and falt to your tafte, let it ftew over a 
gentle fire, clofe covered for two hours, then 
take up your beef, and lay it ona deep dith, fkim’ | 
off the fat, and ftrain the gravy, and put in one 
ounce of morels, and half a pint of mufhrooms, 
thicken. your gravy, and pour it over your beef, 
lay round it forcemeat balls: garnifh with horfe- 
radifh, and ferve it up. : 


To 


| 
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To flew a Rump of Beer a fecond Way. : 
STUFF your beef with three cloves of gar 


dick in different parts, make a hole with a fkewer, 
| and get in the garlick as far as about one half 
| your finger can reach, ftuff it likewife in feveral 
places with forcemeat, in the making of which 
put fome fat bacon:cut in very {mall flices, then 
put your beef into a pot the right fide under, 
put about a pound of fuet over it, five or fix 
ounces of bacon fliced, and as much water as 
will cover it, then fet the pot over the fire, let 
it boil for three quarters of an hour, then cover . 
the pot quite clofe, and let it ftew for four hours © 
over a moderate fire, after which take it up and 
pour every drop of liquor from it, and put a> 
quart of claret over it, and fet it on a very flow 
fire while you are preparing the fauce, which is 
to be either of turnips, or carrots, or palates, cut 
as for a ragoo, put in as much broth at you think 
fufficient, with fome of the clear gravy free 
from fat that you poured off the beef, in a ftew- 
pan; boil them a little with morels, truffles, and 
a glafs of claret, and a little butter rolled in flour, — 
which muft be tofled up together, and dith it 
up very hot. : : | . 


44 Fricanpo of Breer, 


CUT a few flices of beef five or fix inches 
long, and half an inch thick, lard it with bacon, 
dredge it well with flour, and fet it before a 
brifk fire to brown, then put it in a toffing-pan, 
with a quart of gravy, a few morels and truffles, 

LRA AUN Abr tc ial half 
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half a lemon, and ftew them half an hour, then 
add one fpoonful of catchup, the fauce of brown- 
ing, anda little Chyan, thicken your fauce, and 
pour it over your fricando; lay round them force- — 
_ meat balls, and the yolks of hard eggs. 


To a-la-mode Breer. | 


TAKE the bone out of a rump of beef, lard 
the top with bacon, then make a forcemeat of © 
four ounces of marrow, two heads of garlick, © 
the crumbs of a penny. loaf, a few {weet herbs — 
chopped fmall, nutmeg, pepper, and falt to your : 
tafte, and the yolks of four eggs well Beat, mix 7 
it up, and ftuff your beef where the bone came © 
out, and in feveral places in the lean part, fkewer 
it round, and bind it about with a fillet, put it in i 
a pot, with a pint of red wine, and tic it down. — 
svith ftrong paper, bake it in the oven for three | 
hours; when it comes out, if you want to eat it J 
hot, {kim the fat off the gravy, and add half an — 
ounce of morels, a fpoonful of pickled mufh-_ 
rooms, thicken it with flour and butter, difh up 
your beef and pour on your gravy ; lay round it 
forcemeat balls, and fend it up. | 


4 
4 


To make a Porcurine of the Fuat Riss of ; 
‘ dh ke DEER > “| 


BONE the flat ribs, and beat it half.an hour 
with a pafte-pin, then rub it over with the yolks — 
of eggs, ftrew over it bread ‘crumbs, parfley, i 
_ leeks, {weet-marjoram, lemon peel fhred fine, 
nutmeg, pepper, and falt, roll it up very clofe, 
and bind it hard, lard it acrofs with bacon, then 

a row 
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a row of cold boild tongue, a third row of | 
pickled cucumbers, a fourth row of lemon peel, 
do it over in rows as above till it is larded all 
round, it will look like red, green, white, and 
yellow dices, then {plit it or put it in a deep pot 
with a pint of water, lay over a caul of veal, 
to keep it from {corching, tie it down with ftrong 
paper, and fend it to the oven; when it comes 
out {kim off the'fat, and ftrain your gravy into ~ 
a fauce-pan, add to it two {poonfuls of red wine, 
the fame of browning,.one of mufhroom catch- 
up, half a lemon, thicken it with a lump of but-— 
ter rolled in flour, difh up the meat, and pour the | 
gravy on the difh, lay round forcemeat balls. 
~ Garnifh with horfe-radifh, and ferve it up. 


To make BRisKET of BEEF d-/a-royale. 


BONE a brifket of beef, and make holes in 
it with a knife, about an inch one from another, 
fill one hole with fat bacon, a fecond with chop- 
ped parfley, and a third with chopped oyfters, 
feafoned with nutmeg, pepper and falt, till you 
_have done the brifket over, then pour a pint of 

red wine boiling hot upon the beef, dredge it 
well with flour, fend it to the oven, and bake it 
three hours or better; when it comes out of 
the oven take off the fat, and ftrain the gravy 
over your beef. Garnith with pickles, and ferve 
it up. : 

Beer OLIvEs. 
- CUT flices off a rump of beef about fix inches 
‘long and half an inch thick, eli them with a 

| pafte- 


e) 
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pafte-pin, and rub them over with the yolk of 
an egg, a little pepper, falt, and beaten mace, 
the crumbs of half a penny loaf, two ounces of 
marrow fliced fine, a handful of parfley chopped 
{mall, and the out-rind of half a lemon grated, 
—ftrew them all over your fleaks, and roll them — 
up, fkewer them quite clofe, and fet them before 
the fire to brown, then put them into a toffing- 
pan, with a pint of gravy, a {poonful of catchup, 
the fame of browning, a tea-{poonful of lemon 
pickle, thicken it with a little butter rolled in 
flour: lay round forcemeat balls, mufhrooms, or 
the yolks of hard eggs. 


To make Mock Hare of a BrEAst’s 
HEART. 


WASH a largé beaft’s heart clean, and cut off 
the deaf ears, and ftuff it with fome forcemeat - 
as you do a hare, lay a caul of veal, or paper © 
over the top, to keep in the ftuffing, roaft it 
either in acradle {pit or hanging one, it will take 
an hour and a half before a"guod fire, bafte it 
with red wine; when roafted take the wine out 
of the dripping-pan, and fkim off the fat, and 
add a glafs more wine; when it is hot. put in 
fome lumps of red currant-jelly, and pour it in 
the dith, ferve it up, and fend in red currant- 
jelly cut in flices on a faucer. gg te 


Beast’s Heart J/arded. 


TAKE a good beaft’s heart, ftuff it as before, 
and lard it all over with little bits of bacon, duft 
ie . it 
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it with flour, and cover it with paper, to keep 
it from being too dry, and fend it to the oven; 

when baked put the heart on your dith, take off. 
the fat, and {train the gravy through a hair fieve, 

put it in a fauce-pan, with one {poonful of red 

wine, the fame of browning, and one of lemon 

pickle, half an ounce of morels, one anchovy 

cut {mall, a little beaten mace, thicken it with 

flour and butter, pour it hot on your heart, and 

ferve it up: garnith with barberries, 


To flew Ox Patates. 


WASH four ox palates in feveral waters, and 
then lay them in warm water for half an hour, 
then wafh them out and put them in a pot, and 
tie them down with {trong paper, and fend them 
to: the oven with as much water as will covér 
_ them, or boil them till tender, then fkin them, ~ 
_ and cut them in pieces half an inch broad and - 
three inches long, and put them in a toffing- 
pan, with a pint of veal gravy, one {poonful of 
Madeira wine, the fame of catchup and brown- _ 
ing, one onion ftuck with cloves, and a flice of - 
lemon, ttew them half an hour, then take out . 
the onion and lemon, thicken your fauce, and 
_ put them in a difh; have ready boiled artichoke 
_ bottoms, cut them in quarters, and lay them » 
over your palates, with forcemeat balls and mo- 
rels; garnifh with lemon, and ferve them up. 


To fricando Ox PALATES 


WHEN you have wathed and cleaned your 
palates as before, cut them in fquare pieces, lard 
them 
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them with little bits of bacon, fry them in 
hog’s lard, a pretty brown, and put them ina 
fieve to drain the fat from them, then take bet- 
ter than half a pint of beef gravy, one fpoonful 
of red wine, half as-much browning, a lit- 
tle lemon pickle, one anchovy, a fhalot, and a 
bit of horfe-radifh; give them a boil, and ftrain 
your gravy, then putin your palates, and ftew 
them half an hour, make your fauce pretty thick, 
dith them up, and lay round them ftewed fpi- 
nage, preffed and cut like fippets, and ferve them 


up. 
To fricaffee Ox PALATES. eyes 
CLEAN your palates very well as before, put 


them in a ftew-pot, and cover them with water, 
fet them in the oven for three or four hours; — 
when they come from the oven ftrip off the 
fkins, and cut them in fquare pieces, feafon them _ 
with mace, nutmeg, Chyan, and falt; mix a - 
fpoonful of flour with the yolks of two eggs, 
dip in your palates, and fry them a light brown, 
“then put them in afieve to drain; have ready 
half a pint of veal gravy, with a little caper 
liquor, a fpoonful of browning, and a few mufh- 
rooms, thicken ‘it well with flour and butter, 
pour it hot on your dith, and ‘lay in your pa- 
lates; garnifh with fryed parfley and barberries. ~ 


To flew a TURKEY with CELERY SAUCE. 


TAKE a large turkey, and make a good 
white forcemeat of veal, and ftuff the craw of — 
the turkey, fkewer it as for boiling, then boil — 

: emi 2. 
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it in foft water till it is almoft enough, and then 
take up your turkey, and put it in a pot, with 
fome of the water it was boiled in, to keep it 
hot; put feven or eight heads of celery, that are 
wathed and cleaned very well, into the water 
that the turkey was boiled in, till they are ten- 
der, then take them up, and put in your turkey 
with the breaft down, and ftew it a quarter of 


an hour, then take it up, and thicken your fauce 
_ with half a pound of butter, and- flour to make 


it pretty thick, anda quarter of a pint of rich 
cream, then put in your celery; pour the fauce 
and celery hot upon the turkey’s breatt, and 


ferve it up.—— It is a proper difh for dianer or 


fupper. 


To flew a TurKny brown. 


'. WHEN you have drawn the craw out of 
your turkey, cut it up the back, and take out the 
~ entrails, that the turkey may appear whole, and 
_ take all the bones out of the body very carefully ; 
the rump, legs, and wings are to be left whole ; 
. then take the crumb of a penny loaf, and chop 


half a hundred of oyfters very fmall, with half a 


pound of beef marrow, alittle lemon peel cut fine, 
_and pepper and falt; mix them well up together, 
_with the yolks of four eggs, and ftuff your tur- 
_key with it, few it up, and lard it down each fide 
_ with bacon, half roaft it, then put it into a tof- 
_fing-pan with two quarts of veal gravy, and 
_cover it clofe up; when it has ftewed one hour, 
add a fpoonful of muthroom catchup, half an 
_ anchovy, a flice or two of lemon, a little Chyan 
pepper, and a bunch of {weet herbs; cover them. 


clofe 


if 


up with, the breaft upwards; if yourfend it up | 


_wath them clean. 5 cad ate 
‘ Sg Opus eee 

* 4 * ' Cla a a ae we oo @ chica ¢ i‘ | 
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clofe up again, and ftew it half an hour longer, 
then take it up and fkim the fat off the gravy, 
and ftrain it, thicken it with flour and butter, © 
let it boil a few minutes, and pour it hot upon 
your turkey; lay round it oyfter patties, and 
ferve It up. Hodis ie 4 


A TuRKEY A-LA-DauBE, fo be fent up bot. 


CUT the turkey down the back juft enough — 
to bone it, without fpoiling the look of it, then © 
tuff it with a nice forcemeat, made of oyfters — 
chopped fine, crumbs of bread, pepper, falt, — 
fhalots, avery little thyme, parfley, and butter, © 
fll it as full as you like, and few it up with a 
thread, tie it up in a.clean cloth, and boil it'very — 
white, but not too much. You may ferve it © 
up with oyfter fauce made good, or take, the G 
bones with a piece of veal, mutton, ‘and baton, o 
and make a rich’ gravy, fea i 


aa foned with pepper, — 
falt, fhalots, and a little bit of mace, ftrain it off — 
through a Reve, and ftew your turkey in it (after 
it is half boiled) juft half an hour; difh it up in © 
the gravy after it is well {kimmed, ftrained, and — 
thickened with a few mufhrooms ftewed white, | 
or ftewed palates, forcemeat balls, fryed oyfters, q 
_or fweetbreads, and pieces of lemon.’ Dith it. 
garnifhed with palates, take care to have them | 


: i aoe 1% lal thee DEL 73% ; ney 
_ftewed tender firft, before you add them © the | 


. : ; ae & iA ’ hi oo AR, at 
turkey >: you may puta few morel “and. truffles | 


in | LW j i like it’ bh Lie £R OE ee 
in your fauce if you dike it, but tak ‘care to 
4 ‘ af 


” 
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- "TurKEY A-LA-DAUBE, Zo de fent up cold. 


_ BONE the turkey, and feafon it with pepper 
and falt, then fpread over it fome flices of ham, 
upon that fome forcemeat, upon that a fowl, 
boned and feafoned as above, then more ham 
and forcemeat, then few it up with thread; 
cover the bottom of the ftew-pan with veal and 
ham, then lay in the turkey the breaft down, chop 
all the bones to pieces, and put them on the tur- 
key, cover the pan, and fet it on the fire five 
minutes, then put in as much clear broth as will 
~ cover it, let it boil two hours; when it is more 
‘than half done, put in one ounce of ifinglafs | 
and a bundle of herbs. When it is-done enough, 
take out the turkey, and ftrain the jelly through 
a hair fieve, fkim off all the fat, and when it 1s 

cold lay the turkey upon it the breaft down, and 
‘cover it with the reft of the jelly; let it {tand in 
 fome cold place; when you ferve itup, turn it on 
the dith it is to-be ferved in: if you pleafe, you 
may fpread butter over the turkey’s breaft, and 
put fome green parfley or flowers, of what you 
pleafe, in what form you like. 


Fow is a-la-braife. 


_ SKEWER your fowl as for boiling, with the © 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin flices, then wrap it 
~ round in beet leaves, then in a caul of veal, and 
| put it into a large fauce-pan, with three pints of 
water, a glafs of Madeira wine, a bunch of 
{weet herbs, two or three blades of mace, and 
ae ea half 


124 THE EXPERIENCED 


half.a lemon, ftew it till quite tender, take it 


up and fkim off the fat, make your gravy pretty 


thick with flour and butter, and ftrain it through 


a hair fieve, and put to.it a pint of oyfters, a 


tea-cupful of thick cream, keep fhaking your 
tofling-pan over the fire, and when it has fim- 
sien: a little, ferve up your fow] with the 
bacon, beet leaves, and caul on, and pour your 
fauce hot upon it; garnifh with barberries or 
red beet root. = 


‘Lp force a Fow.. 


TAKE a large fowl, pick it clean, ona cut it " 


down the back, take out the entrails, and take 
the {kin off whole, cut the flefh from the bones, 


and.chop it with half a pint of oyfters, one 7 


ounce of beef marrow, a little pepper and falt, 
mix it up with cream, then lay the meat on the 
bones, and draw the {kin over it, and few up the 
back, then cut large thin flices of bacon, and 
Jay them over the breaft of your fowl, tie the 
bacon on with packthread in diamonds; it will 


take an hour roafting by a moderate fire; make | 


a good brown gravy fauce, pour it upon your 
difh, take the bacon off, and lay in your fowl, 
and ferve it up; garnifh with pickles, mufh- 
- rooms, or oyfters.—It is proper fora ade- dith 
for dinner, or op for fupper., 


To few PALATES and CHICKENS. 


TO every palate or chicken take an anchovy; x 


| ee ee A rc ee 


a little parfley and fhalot, with the liver of the 


SMUESs ae all thefe i aga very fine, and — 


falt 
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falt to your. tafte, and ftuf the birds with it, 
turn them up fhort as for boiling, tie them in 
cloths, boil the palates ‘an hour at leatt, the 
chickens not above fifteen or twenty minutes, in 
milk and water, with a little falt in it ;. make the 
fauce with a little white gravy and white wine, 
and with it {tew a good many dyiters and (ha~ 
lots, beat it up thick with a lump of butter, 
(you may, if you pleafe, leave out the wine, 
and mix a little cream in the {fauce inftead of it) 
your gravy muft be made of veal;. when the 
chickens are boiled, and the palates are ftewed 
tender, tofs them up together in the oravy and 
oyfters, fend them hot to the table, the chickens 
in the middle, and the palates round them, with 
a few white balls made of veal; you may add 
{weetbreads. This is a very good way to 
ftew a turkey. The water the palates were 
boiled in will be extremely good to make gravy, 
_ adding to it a good piece of veal, mutton, and 
bacon. 7 wa | 


we 


3 


To fricaffe CuicKEns. 


. SKIN them, and cut them in {mall Pieces, 
wath them in warm water, and then dry them 
very clean with a cloth, feafon them with pepper. 
and falt, and then put them into a ftew-pan, with 
a little fair water, and a good piece of butter, a 
little lemon pickle, or half a lemon, a glais of 

white wine, one anchovy, a little mace and nut- 
_ meg,-an onion ftuck with cloves, a bunch of le- 
mon, thyme, and {weet-marjoram, let them ftew - 


together till your chickens 


-are:tender, and then 
ide oo) lay 


> af ‘ 
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lay them on your difh, thicken your gravy with 


flour and butter, ftrain it, then beat the yolks of 
three eges a little, and mix them with a large 


tea-cupful of rich cream, and put it in your: 


gravy, and fhake it over the fire, but do not let 
it boil, and pour it over your chickens. — 


To force CHICKENS. 


ROAST your chickens better than half, take 


off the fkin, then the meat, and chop.it {mall with 
fhred parfley and crumbs of bread, pepper and 
falt, and a little good cream, then put in the 
meat, and clofe the fkin, brown it with a fala- 
mander, and ferve it up with white fauce. — 


a 


To make artificial CHICKENS or PIGEONS., 


MAKE a rich forcemeat of veal, lamb, or | 


chickens, feafoned with pepper, falt, parfley, a 
fhalot, a piece of fat bacon, a little butter, and 


. the yolk of an egg ; work it up in the fhape of a 


_ pigeons or chickens, putting the foot of the bird 
you intend it for in the middle, fo as juft to ap- 
pear at the bottom, roll the forcemeat very well 
in the yolk of an egg, then in the crumbs of 
bread, fend them to the oven, and bake them a 
light brown, do not let them touch each other, 
put them on tin plates well buttered, as you fend 


them to the oven: you may fend them to the © 


table dry, or gravy in the dith, juft as you like. 


To marinate a GOOSE.. 


Ree ok 3 Sn tm c eS. a ‘ ro. a . 


CUT your goofe up the back bone, then take _ 
out all the bones, and ftuff’ it with forcemeat, — 
| and 


7 oe L 
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and few up the back again, fry the goofe a good > 
‘brown, then put it into a deep ftew-pan, with 
two quarts of good gravy, and cover it clofe, and 
ftew it two hours, then take it out and tkim off 
the fat, add a large {poonful of lemon pickle, one 
of browning, and one of red wine, one anchovy 
fhred fine, beaten mace, pepper, and falt to your 
‘palate, thicken it with flour and butter, boil it a 

| Tittle, difh up your goofe, and ftrain your gravy 

over it.—NV. B. Make your ftuffing thus: take 
ten or twelve fage leaves, two large onions, two 
or three large fharp-apples, fhred them very fine, 
mix them with the crumbs of a penny loaf, four 

~- ounces of beef marrow, one glafs of red wine, 
half a nutmeg grated, pepper, falt, and a: little 
‘lemon peel thred {mall, make a light ftuffing 
with the yolks of four eggs; obferve to make 
it one hour before you want it. 


ee , To few Ducks. . 
TAKE three. young ducks, lard them down 


each fide the breaft, duft them with flour, and 
fet them before the fire to brown, then put them - 
in a ftew-pan, with a quart of water, a pint of ~ 
ted wine, one fpoonful of walnut catchup, the 
fame of browning, one anchovy, half a lemon, 
_aclove of garlick, a bundle of {weet herbs, Chyan 
Pepper to your tafte, let them ftew flowly for 
half an hour, or till they are tender, lay them on 
adifh to keep them hot, {kim off the fat, ftrain 
_your gravy through a hair fieve, add to it a few 
_ morels and truffles, boilit quick till reduced to 
_ little more than half-a pint, pour it over wept 
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ducks, and ferve it up Hoult is proper ke a fide 
dith for dinner, or bottom for fuppeths VE 


i 
eee 
¥ 


To few Dueits with Gavan! Pua. 


HALF roaft your ducks, then put them into a 


_ftew- pan, with a pint of good gravy, a little mint, 
and three or four fage caves chopped fmall, cover 


them clofe, and iy them half an hour, boila - 


pint of green peas as for eating, and put them.in 
after you have thickened the gravy; dith up your 
ducks, and pour the gravy and peas over. them. 


Ducks d-la- braife. 
DRESS and finge your ducks, ‘lard them 


© 


“quite through - -with bacon rolled in thred par 
fley, thyme, onions, beaten mace, ‘cloves, Pepper, | 


and falt, put in the bottom ‘of a ftew- -~pan a few 
flices of fat bacon, the fame of ham or gammon 
of bacon, two or three flices of veal or beef, lay 
your ducks in with, the breaft down, and cover 
the ducks with flices the fame: as pute under them, 
cut in a carrot or two, a ‘turnip, | one onion, a 
head of celery, a blade of mace, four or. five 
cleves, a little whole pepper, cover them clofe 
down, and Iet them fimmer a little over a ‘gentle 

ftove till the breaft is a light brown, then put 
~fome broth or water, cover them clofe. down 
again as you can, ftew them gently betwixt two 
and three hours till enough, then take p ‘ate 
onion, or fhalot, two anchovies, cf few gherkins 

or capers, chop’ them all very fine, put them 1 in a 
ftew-pan with part of the liquor from the ducks, a 


little browning, and the j gucci of half a lemon, boil. 
it 
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it up, and cut the ends of the bacon even with 
the breaft of your ducks, lay them on your dith, 
pour the fauce hot upon them, and ferve them 
up; fome put garlick inftead of onions. 


Ducks d-la-mode. - 


__ SLIT two ducks down the back, and bone 
them carefully, make a forcemeat of the crumbs 
of a penny loaf, four ounces of fat bacon feraped, 
a little parfley, thyme, lemon peel, two thalots 
or onions fhred very fine, with pepper, falt, and 
nutmeg to your tafte, and two eggs, ftuff your 
ducks with it and few it up, lard them down 
each fide of the breaft with bacon, dredge them 
well with flour, and put them in a Dutch oven 
to brown, then put them into a ftew-pan, with 
three pints of gravy, a glafs of red wine, a tea- 
{poonful of lemon pickle, a large one of walnut 
and mufhroom catchup, one. of browning, and 
one anchovy, with Chyan pepper to your tafte; 
ftew them gently over a flow fire for an hour; 
when enough, thicken your gravy, and put in a_ 
few truffles and morels, ftrain your gravy and 
pour it upon them.———-You may a-la-mode a 
goofe the fame way. 


PIGEONS compote. 


_ TAKE fix young pigeons, and fkewer them 
is you do for boiling, put forcemeat into the: 
craws,. lard them down the breaft, and fry them 
brown, then put them intoa {trong brown gravy, 
nd let them ftew three quarters of an hour, 
thicken it with a lump of butter rolled in flour, 
| S. when 
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when, you. difh them up, lay forcemeat balls 
round. them, and ftrain the gravy over them.— 
The forcemeat muft be made thus: grate the - 
crumbs of half, a penny loaf, and fcrape a quar- — 
ter of a pound of fat bacon, inftead of fuet, chop — 
a little parfley, thyme, two fhalots or an onion, 
grate a little nutmeg, lemon peel, fome_ pepper, 
and falt, mix them all up with eggs.——It 1s 
roper fora top-dith for a fecond. courfe, ora 
fide-difh for the firft, > sik | 


PIGEONS ina bole. 


PICK, draw, and wath your young pigeons, 
ftick their legs in. their belly, as you do boiled 
pigeons, feafon them with pepper, falt, and 
beaton mace, put into the belly of every pigeon 
a lump of butter the fize of a walnut; lay your 
pigeons in a.pie-difh, pour over them a batter 
. made of three, eggs, two fpoonfuls of flour, and 
_ half.a pint of, good, milk, bake it in a moderate. 
oven, and ferve them to table in the fame difh. 


_. Pigeons tranfmogrified. 


PICK and clean fix {mall young pigeons, but. 
do not cut off their heads, cut off their pini- 
-ons, and boil them ten minutes in water, then © 
cut off the ends of fix large cucumbers, and fcrape — 
out the feeds, put in your pigeons, but let the 
heads be out at the ends of the cucumbers, and» 
{tick a bunch. of barberries, in their bills, and_ 
then put them ina tofling-pan, witha pint of 
veal gravy, alittle anchovy, a glafs of red wine, 
a fpoonful of browning, a little flice.ef lemon,’ 

Chyan 
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Chyan and falt to your tatfte, ftew them feven 
minutes, take them out, thicken your gravy with 
a little butter rolled in flour, boil it up, and 
ftrain it over your pigeons, and ferve them up. 


To broil PIGEONS. 


| TAKE your pigeons, pick and draw them, 


f{plit them down the back, and feafon them with 


pepper and falt, lay them on the grid-iron with 
the breaft upward, then turn them, but be care- 
ful you do not burn the fkin; rub them over 
with butter, and keep turning them till they are 
enough, difh them up, and lay round them 


-erifped parfley, and pour over them melted 


butter or gravy, which you pleafe, and fend 
them up. u 


To boil Prceons im Rice. 


WHEN jou have picked and drawn your 
pigeons, turn the legs under the wings, and cut 
off the pinions, then lay over every pigeon thin 
flices of bacon, and a large-beet leaf, wrap them 
in clean cloths feparately, and boil them till . 
enough ; have ready four ounces of rice boiled 
foft, and put into a fieve to drain; put the rice 
into a little good veal gravy thickened with flour 
and butter, boil your rice a little in the gravy, 


and add two {poonfuls of good cream ; take your 


“pigeons out of the cloths, and leave on the ba- 
con and beet leaves, pour the rice over them, 
and ferve them up. | 


Sins sss To 
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abs cough? 
e ae F 7 s 
I Oo e “ ‘ 
To fricando Picr ie ae 


PICK, draw, and wath your pigeons? very 
clean, ftuff the craws, and lard: them down the 
fides of the breaft, fry them in butter a fine 
brown, and then put them into a tofling-pan, 
with a quart of gravy; ftew them till they are 
tender, then take off the fat, and put in a tea- 
fpoonful of lemon pickle, a large {poonful -of 
browning, the fame of walnut catchup, a little 
Chyan and falt, thicken your gravy, and add ha 7 
an ounce of morels, and four yolks of hard éggs ; 
Jay the pigeons in your difh, and put the morels 
and eggs round them, and ftrain your fauce over 
them.—Garnifh with barberries and lemon peel, 
and ferve them up. 70 smerE see 


‘fugged PIGEONS. 


TAKE fix pigeons, pluck and draw them, 
wafh them clean, and dry them with a cloth, 
feaion them with beaten mace, white pepper and 
falt, put. them ina jug, and put half a pound 
of butter upon them, ftop ‘up your jug clofe 
with’a cloth, that no fteam can get out, fet it in 
a kettle of boiling water, and Jet it boil one 
hour and a half, then take out your’ pigeons, 


and put the gravy that is come from the pigeons 
into a pan, and put to it one {poonful of wine, 


one of catehup, a flice of lemon, ‘half an anchovy 
chopped imal, and a bundle of fweet ‘herbs, 
boil it a little, thicken ‘it: with a little butter 
rolled in flour, lay your pigeons on the dith, and 


firain the gravy on them; garnifh with parfley — 


and 


a 
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and red. cabbage, and ferve them up; you may 
Jay mufhrooms or forcemeat balls.—It is a pretty 


fide or corher-dith:, (eee 


: whe Ni Bate 
arched line dans hy z shy! ‘ey vy Ken § a. 


Boiled PIGEONS. and Bacon. ie 


4 


TAKE. fix young pigeons, wath them clean 
as before, turn their legs under their wings, boil 
them in milk and water by themielves twenty 
minutes, have ready, boiled a {quare piece of 

- bacon, take off the fkin and: brown it, put the 
bacon in, the. middle of your difh; and lay the 
pigeons round it, and lumps of {tewed {pinage ; 
pour plain melted butter; over: them, and fend 
pariley and butter inva boat. Wo'2 . 

» Picrons fricaffee. 

CUT your pigeons as you would do chickens 
for fricaflee, fry them a light-brown, then put 
them into fome. good mutton gravy, and ftew 
them near half an hour, and then put in half an: 
ounce of morels, a {poonful of browning, and 
a flice of lemon, take up your Pigeons, and 
thicken your gravy, ftrain it over your pigeons, 
and lay round them forcemeat balls. ——Garnith 

With pickles, 63. 


i BP 
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the yolks of three eggs, pepper, Se 
O 


and fhred lemon peel to'your palate, work them 


together, and bake them in moulds the fhape of 
an ese, and ferve them up cold or in jelly.——. 


Be. SO oe : : 
Garnith with curled parfley. . "i 


» bs 
To few PARTRIDGES, ~ 


TRUSS your partridges.as for roafting, ftuff 


the craws, and lard them down each fide of, the 
breaft, then roll a lump of butter in pepper, falt, 
and beaten mace, and put it into the bellies, few 
up the vents, dredge them well, and fry them 
a light-brown, then put them into a ftew-pan, 
with a quart of good gravy, a'fpoonful ‘of Ma- 


deira wine, the fame of mufhroom catchup, a — 


tea-fpoonful of lemon pickle, and half the 


quantity of ,mufhroom powder, one anchovy, — 


half a lemon, a fprig of {weet-marjoram, cover 


the pan clofe, and ftew them half an hour, then 


take them out, and thicken the gravy, boil it a 


little, and pour it over the partridges, and lay 


round them attichoke bottoms ‘boiled and cut in 


quarters, and the yolks of four hard eggs, if i 


agreeable. 


To flew Partrinces a fecond Way. 


TAKE three partridges when drefied, finge — 
them, blanch and beat three ounces of almonds, 
and grate the fame quantity of fine white bread, — 
chop three anchovies, mix them with fix ounces — 
of butter, ftuff the partridges, and few them up 
‘at both ends, trufs them, and wrap flices of fat 


*| 
5 

i 
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bacon round them, half roaft them, then take 


one 


ne, ; ; 
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‘one and pull the meat off the breaft, and beat it 
in a marble. mortar, with the forcemeat it was 
ftuffed with; have ready a {trong gravy made of 
ham and veal, ftrain it into a ftew-pan, then 
take the bacon off the other two, wipe them 

~ clean, and put them into the gravy, with a good 
deal of fhalots, let them ftew, till tender, then take 
them out, and boil the gravy till it is almoft as 
thick as bread fauce, then add to it a glafs of 
{weet oil, the fame of Champagne, and the juice 
of a China orange; put your partridges in, and 
make them hot.—Garnifh with flices of bacon 
andlemon,. ae 


To few a HARE. 


WHEN you, have paunched and _ cafed your, 

- hare, cut her as for eating, put her into a large. 
- fauce-pan, with three pints of beef gravy, a pint, 
of red wine, a large onion ftuck with cloves, a 
bundle of winter favory, a flice of horfe-radifh, 
two blades of beaten mace, one anchovy, a 
fpoonful of walnut or mum catchup, one of 
browning, half a lemon, Chyan and falt to. your 
tafte; put on a clofecover, and fet it over a gentle 
fire, and ftew it for two hours, then take it up 
into a foup-dith, and thicken your gravy with a. 
lump.of butter rolled in flour; boil it a little, 
and ftrain it over your hare,—Garnifh with le- — 
mon peel cut like ftraws, | and ferve it up. 


To jug a Hare. 


| CUT the hare as for eating, feafon it with 
_ pepper, falt, and beaten mace; put it into a jug 
! or 
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or pitcher, with a clofe top, put to ita bundle. 
of {weet herbs, and fet it in a kettle of boiling — ‘ 
water, let it ftand till it is tender, then take it 
up, and pour the gravy into'a tofling-pan, with 

a glais of red wine, one anchovy, a large onion 
flack with cloves, a little’ beaten mace, and™ 
Chyan pepper to your tafte; boil it a little and 
thicken it: difh up your hare, and {train the 
ete over it, then fend it i i 


Fao en HARE. ie. F 
TAKE a grown hare, and let hex hang ee 


four or five days. then cafe her, and leave on the © 

ears, and take out all the bones. except the head, 

which muit be left on whole, lay your hare flat 

on the table, and lay over the infide a forcemeat, 

and then roll it up to the head, fkewer it with 

the head and ears leaning back, tie it with pack= 

thread, as you would a collar of veal, wrap it in’ 

acloth, and boil it an hour anda half in a fauce- 

pan, with a cover on it, with two quarts of 

water; when your liquor 1 is reduced to one quart: 

put ina pint of red wine, a fpoonful of lemon 

pickle, and one of catchup, the fame of brown- 

ing, and ftew it till it is reduced toa pint, thicken” 

it with ‘butter rolled in flour, lay- round your 

hare a few morels, and four flices of forcemeat, — 

boiled in a caul’of a leg of veal: when you dith” 

it up, draw the jaw-bones, and ftick them in the 

eyes for horns, let the ears lie back on the roll, 

and ftick a {prig of myrtle in the mouth, ftrain 

over your fauce, and ferve itup: garnith with = 

barberries and parfley.—___F orcemeat for the 
‘hares 
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hare: —take the crumbs of a penny loaf, the liver 
fhred fine, half a pound of fat bacon {craped, 


a glafs of red wine, one anchovy, two eges, a 
little winter favory, f{weet-marjoram, lemon, 
thyme, pepper, falt, and nutmeg to your tafte. 


To hodge-podge a Hare. 


CUT the hare in pieces, as you do for ftew- 
ing, and put it into a pitcher, with two or 
three onions, fome falt, and a little pepper, a 
bunch of {weet herbs, and a piece of butter: 
ftop the pitcher very clofe, that no fteam may 

et out, fet it.in a kettleful of boiling water, 
keep the kettle filled up.as the water wajtes, let 
it ftew four or five hours at leaft. You may, when 
you firft put the hare into the kettle, put in 
lettuce, cucumbers, celery, and turnips, if you 
like it better. 

. To florendine Rapgits. | 
TAKE three young rabbits, {kin them, but 
leave. on the ears, wath and dry them with a 
‘cloth, take out the bones carefully, leaving the 
head whole, then lay them flat, make a force- 
meat of a quarter of a pound of bacon fcraped, 
At anfwers better than fuet, it makes the rabbits 
eat tender and whiter; add to the bacon the 
crumbs of a penny loaf, a little lemon, thyme, 
‘or lemon peel fhred fine, parfley chopped fmall, 
nutmeg, Chyan and falt to your palate; mix them 
“ap together with an ege, and {pread it over the 
“rabbits, roll them up to the head, fkewer them 
ftraight, and clofe the ends, to prevent the force- 
«tee ae T meat 
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meat from coming out, fkewer the ears. back; 
and tie them in feparate cloths, and boil them 
half an hour; when you difh them up take out 
the jaw-bones, and ftick them in the eyes for 
ears, put round them forcemeat balls and mufh- 
rooms, have ready a white fauce made of veal — 
gravy, a little anchovy, the juice of half a le- 
mon, or a tea-fpoonful of lemon pickle, ftrain 
it, take a quarter of a pound of butter rolled in 
flour, fo as to make the fauce pretty thick, keep — 
ftirring it whilft the flour is diffolving, bedtuie : 
yolk Be an egg, put to it fome thick cream, 
nutmeg, and falt, mix it with the gravy, and 
let it fimmer a little over the fire, but not boil, 
for it will curdle the cream ; pour it over the | 
tabbits, and ferve them up. 1 


Rassits furprifed. 


TAKE young rabbits, fkewer them, and put 
the fame pudding as for the roafted rabbits, when 
they are roafted draw out the jaw-bones and — 
ftick them in the eyes, to appear like horns, then — 
take off all the meat of the back clean from the ~ 
bones, but leave them whole, chop the meat _ 
exceeding fine, with a little thred parfley, lemon _ 
peel, one ounce of beef marrow, a fpoonful of | 
good cream, and a little falt, beat the yolks of 
two hard eggs, and a piece of butter the fize of © 
a.walnut, in a marble mortar, very fine, then 
mix all together, and put it in a toffing- ~pan, 
when it has ftewed five minutes, lay it on the 
rabbit when you take the. meat. off, and put it : 
elofe down with your hand,. to appear, like a_ 
+> *: whole 
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whole eabbic, then heat a falamander, and brown 
it'all/over, pour a good brown gravy made as 
thick as cream in the difh, ftick a bunch of 


myrtle in their mouths, and ferve them up with 


their livers broiled and frothed. | 
To fricafee Rassrts brown. 

CUT your rabbits as for eating, fry them in 

butter a light brown, put them in a tofling-pan, 

with a pint’ of ‘water, a tea-fpoonful of lemon 


pickle, a large fpoonful of mufhroom catchup, 


the fame of browning, one anchovy, a flice of 
lemon, Chyan pepper and falt to your tafte, ftew 
them over a flow fire till they are enough; 
thicken your gravy, and ftrain it, difh up your 
rabbits, and pour the gravy over them. Ape 


%& 


To fricafee RaBBits white. 


CUT your rabbits as before, and put them 
into a toffing-pan, with a pint of veal gravy, a 
tea-{poonful of lemon pickle, one anchovy, a 
flice of lemon, a little beaten mace, Chyan pep- 
per and falt, ftew them over a flow fire, when 


they are enough, thicken your gravy with flour 


and butter, ftrain it, then add the yolks of twa 


| meu i 


eggs mixed with a large tea-cupful of thick 
cream, and alittle nutmeg grated in it, do not 
let it boil, and ferve a Aaa 


ov 


°° & make a nice Wun before DINNER. © | 
( ih. STREP. VG oe Mem : 
1¢ flices of bread half an inch thick; 


fry them incbutter, but. not:.tog hard,’ then fplit 


ne 
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fome anchovies, take out the’ bones, -and. lay half 
an anchovy on each piece of bread, have ready 
fome Chethire cheefe grated, and fome chopped 
parfley mixed. together, lay it pretty. thick! over 
‘the bread and anchovy, bafte it with butter, and 
brown it with a falamander: it mutt be done on 
the difh on which you {fend it to the table. 


> “le ¥ 

A fine Harico, by Way of Sour. 8 

GET a large neck of mutton, cut it in tw 

parts, put the fcrag part into a ftew- pan, swith 
four large turnips and four carrots ina gallon of 

water, let it boil gently over a flow fire tll all 
the goodnefs is out of the meat, .but not boiled 
to pieces, then bruile the turnips and two of the 
carrots fine into the foup, by, way of. thickening 
it, cut and fry fix onions in nice butter, and 
put them in, then cut the: other part of the 
mutton in very good chops, not too large, fry 
them in butter, and put them to the foup, and 
let it ftew very flow till the chops are very tens 
der, cut the other two carrots that were boiled 
into.any fhape, andopat them in juft: before you 
take it off the fire, and feafon “it. toiyour tafte 
with pepper and falt, and ferve it: up. very hot 

ma foup-difhy. + DhE 203 Ji gin Pies 


hy Oye 
eee |G, [Fed NE AMAR OEY dee 
MA Harico of Muvtiron on Liam. .oicsi 


CUT a neck or loi of mutton or lamb in 
nice fteaks, and fry, them a light brown,, have 
ready fome good gravy made of the fcrag of the 
mutton and fome veal;) witha! piece of léan 
baconand. a it i, Z 

st with 
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with pepper, falt, thyme, ‘and onions, which, 
nuit be {trained off anda ded to the fteaks, jut 
> hour before you fend them to the table ; 
ke! care to do it on a flow fire, dith them up 


handf mely, with turnips and carrots cut in dice, 


with a good deal of gravy, thickenéd with a 
piece of butter rolled in a very little flour; if 
they are, not tender they will not be good.’ Send 
them up very hot. | 


To barico a Neck of Mutton a Second Way. 


) TAKE a neck) of mutton and cut it into 

our them, and put them into a ftew- 
pan;; fet them over the fire, and keep turning 
them till brown, then take them out, and put 
a little more into the fame.pan, and kéep it ftir- 
ring: till brown over ‘the fire, witha bunch of 
{weet herbs,.a bay ‘leaf, an onion, and. what 
other {pice you pleafe; boil them well ‘together, » 


and them ftrain the broth through a fieve into: 


an earthen pan. by: itfelf, and tkim the fat off, 
which done, >is a good gravy, then add turnips 
and‘ carrots;: >with: two. ifmall. onions, a little 
celery, then: place your mutton in a ftew-pan, 
with the celety sand: other roots, then put the 
gravy. to them, :and as much water as will cover. 
them: keep it over a gentle fire till ‘teady to: 
ferve up. 3 


ripe 
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‘0 CUTia neck or Joinvof) muttonvinto- fteaks, 


take off ali the fat, then put the fteaks into a 


Pitcher, «with lettuce, turnips, carrots, two 
acted cucumbers. 


BX, 
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cucumbers cut in quarters, eae or five, onions,” 
and pepper | and falt; you mutt not ‘put ‘any’ 
water to it, and’ ftop’ the ‘pitcher very clofe, thet 
fet it ina pan of boiling water, let it: boil: foul 
hours ; keep the pan fupplied e frefh: ei: 


water as it waftes. | 


To drefs Cucumsrns with Boos. is 


TAKE fix eee young cucumbers, pare, Be 
ter, and cut them into fquares about. the fize of 
a dice, put them into boiling water, let them 
boil up, and take them out of the water, and put 
them into’a ftew-pan, with an onion ftuck, with: 
cloves; a good flice of ham, a quartern of buttery) 
and a little falt, :fet’ it over the. fire’ a quarter of 
an hour, keep it clofe: covered, {cum ‘it. well, 
and fhake it often, as it'is apt to burn; then 
dredge ina little flour over them, ‘and: put in as! 
much yeal gravy as willjuft cover the cucmbers,) 
and {tir it well together, ‘and‘keep‘a gentle fire: 
under it till no fcum will rife ;\ then take out:the: 
ham and lonion, and put in the yolks of two eggs 
beat up: with a.teacupfulvof good:cream ; ftir it 
well for:a minute, then take it’ off the’ nee and 
juft before you put) itoim the:dith fqueeze in a 
little lemon juice ;/ have: ning five or fix wh Ye. - 
eges to.lay'on the top. : vO Mg aad 


Ta few Pras. 


TAKE a quart “of ‘young peas, ere them, q 
and: put themcinto a ftewspan,” withea quarter of 
a, pound of ' butter, \three? cabbage lettuces cut 
po _ or fix) young. “onions, swith alittle 
COTO ah thyme, 
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_ thyme, parfley, pepper, and falt, and let, them 
dtew all together for a quarter of an hour, then 
put,to them a pint of gravy, with two or three 
of bacon or ham, and let them ftew all 
together till the peas are enough, then thicken 


aka up with a quarter of a pound of butter 
tolled in flour... | 


‘ e. } ag 
t To fricafee Musurooms. 


_ PEEL and fcrape the infide of the muthrooms, 
throw them into {alt and water, if buttons, rub 
them with flannel, take them out, and boil them 

with frefh falt and water, when they are tender put 
‘ina little fhred parfley, an onion ftuck with cloves, 
‘tofs them up with a good lump of butter rolled 
“in alittle flour; you may put in three fpoonfuls 
of thick cream, and alittle nutmeg cut in pieces, 
but take care to take out the nutmeg and onion 
before you ferve it to table: you may leave out 


the parfley, and ftew in a glafs of wine if you 
like it. ‘oe 


m | 


haste Bled 2k OAT ani Bess MY 
Obfervations on Pixs. 


AISED pies fhould have a quick oven, and 

R well clofed up, or your pie will fall in the 

fides; it fhould have no water: put in till the 
minute it goes to the oven, it makes the crutt 
metres yyy fad, 
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fad, and is a great hazard of the pie running. — 
Light patte requires a moderate oven, but not 
too flow, it will make it fad, anda quick oven 

will catch and’ burn it, and not give it tir 
_rife; tarts that are iced require a flow oven, 
the icing will be brown, and the pa{te not 


near baked. Thefe fort of tarts ought to be Hinde 
of fugar pafte, and rolled very thin. | 


or 
'e how 


To make crifp Paste for TARTS. 7 


TAKE one pound of fine flour mixed with 
one ounce of loaf {ugar beat and fifted, make it 
into a ftiff pafte, with a gill of boiling cream, 
and three ounces of butter in it, work it well, 
roll it very thin; when you have made your 
tarts, beat the white of an egg a little, rub it 
over them with a feather, fift a little double- . 
refined fugar over them, and bake them ina 
moderate oven.. 


Icine a fecond Way. 


BEAT the white of an egg toa ftrong froth, 

_ put in by degrees four ounces of double-refined 
fugar, with as much gum as will lie on a fix- 
pence, beat and fifted fine, beat it half an hour, 
then lay it over your tarts, the thicknefs of a 
ftraw. 


To make a light Paste for TARTS. | 


TAKE one pound of fine flour,’ beat the 
white of an egg to a ftrong froth, mix it with as 
much water as will make three quarters of a _ 

| pound — 
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pound of flour into pretty iff pafte, roll it out 
a ath thin, lay the third part of half a pound of 
utter in thin pieces, dredge it with Part of the 
quarter of your flour left out for that purpofe, 
roll it up tight, then with your  pafte-pin roll. 
it out again, do fo until all your half pound of 
_ butter and flour is done, cut it in {quare pieces, 
and make your tarts; it requires a quicker oven 


; than erifp patte, 
To make an Appts TART. 


od # a 
% Mears eight or ten large codlins, when 
cold fkin them, take the pulp, and beat it as fine 
as you can witha filver {poon, then mix the 
yolks of fix eggs and the whites of four, beat 
all together as fine as poffible, putin grated nut- 
meg and fugar to your tafte, melt fome fine 
freth butter, and beat it till it is likea fine thick 
“cream, then make a fine puff pafte, and cover 
a tin petty-pan with it, and pour in the ingre-~ 
ients, but do not cover it with the pafte; bake 
ita quarter of an hour, then flip it out of the 
_petty-pan on a difh, and ftrew fine fugar, finely 
beat and fifted, all over it. | 


To make Paste for a Goose Pir. 


_ TAKE eighteen pounds of fine flour, put fix 
pounds of frefh butter, and one pound of ren- 
dered beef fuet in a kettle of water, boil it two 
of three minutes, then pour it boiling hot upon 
your flour, work it well into a pretty {tiff patte, 
pull it in lumps to cool, and raife your pie, bake 
gigadiadeala on \S it 
nap 


ap 
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it in a hot oven; you may make any raifed pie_ 


the fame way, only take a {maller afantity. 
proportion. | i 
; | . a ee 
To make a cold Paste for Disu Pies. 


TAKE a pound of fine flour, rub it into half 
a pound of butter, beat the yolks of two eggs, 
ut them into as much water as will make it 
a {tiff pafte, roll it out, then put your butter on 
in thin pieces, duft it with flour, roll it up 
tight, when you have done it fo for three times, 
roll it out pretty thin, and bake it in a quick, 
oven. pacman 
To make Paste for CUSTARDS. 


PUT half a pound of butter in a pan of 
‘ water, take two pounds of flour, when your but-- 
ter boils pour it on your flour, with as much 
water as will make it into a good pafte, work it 
well, and when it has cooled alittle raife you 
cuftards, put a paper round the infide of them, 
when they are half baked fill them.—When you 
make any kind of dripping pafte, boil it four or 


five minutes in a good quantity of water, to take , 


the ftrength off it; when you make a cold cruft 


with fuet, fhred it‘fine, pour part of it into the | 


flour, then make it into a pafte, and roll it — 
out as before (only ftrew in it fuet inftead of . 


butter). 


To make a Frencu Pit. 


TO two pounds of flour put three quarters | 


of a pound of butter, make it into a pafte, and 
; raife 
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 raife the walls of the pie, then roll out fome 
afte thin, as for a lid, cut it into vine leaves, or 
| tite figures of any moulds you have; if you have 
no moulds, you may make ufe of a crocran, and 
_ pick out pretty fhapes, beat the yolks -of two 
eggs, and rub the outfide of the walls of the pie 
with it, and lay the vine leaves or fhapes round 
the walls, and rub them over with the eggs, fill 
‘ee pie with the bones of the meat, to keep the 
-fteam in, that the cruft may be well foaked ; it 
is to go to table without a lid. | 
Take a calf’s head, wafh and clean it well, 
‘boil it half an hour, when it is cold cut it in 
thin flices, and put it in a tofling-pan, with three 
pints of veal gravy, and three {weet-breads cut 
thin, and let it ftew one hour; with half an 
ounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned, - 
cut them in {mall pieces, and put them into 
your tofling-pan, with a fpoonful of lemon 
_ pickle and one of browning, Chyan pepper, and 
alittle falt; when the meat is tender, thicken 
the gravy a little with flour and butter, ftrain it, 
and put in a few pickled muthrooms, but frefh 
_ ones if you can get them; put the meat into the 
pie you took the bones out, and lay the niceft 
part at the top, have ready a quarter of an hun-— 
_ dred of afparagus heads, ftrew them over the top 
of the pie, and ferve it up. 


te : We | 4A York- 
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A Yorkfpire Gooss-Pig. ia 5 


_ TAKE a large fat goofe, fplit it down the | 
back, and take all the bones out, bone a turkey 
and two ducks the, fame way, feafon them very 
well with pepper and falt, with fix woodcocks, 
Jay the goofe down on a clean difh, with a 
{kin-fide down, and lay the turkey into the 
goofe with the fkin down, have ready a larg 
hare cleaned well, cut in pieces, and ftewed in 
the oven, with a pound of butter, a quarter of 
an ounce’ of mace beat fine, the fame of white 
pepper, and falt to your tafte, till the meat will 
leave the bones, and {cum the butter off the 
gravy, pick the meat clean off, and beat it in a 
marble mortar very fine, with the butter you took _ 
off, and lay it in the turkey; take twenty-four 
pounds of the fineft flour, fix pounds of butter, - 
half a pound of frefh rendered fuet, make tHe 
patte pretty thick, and raife the pie oval, roll out 
alump of pafte, and cut it in vine leaves, or what 
form you pleafe ; rub the piew ith the yolks of 
eggs, and put your ornaments on the walls, 
then turn. the hare, turkey, and goofe, upfide- 
down, and lay them in your pie, with the ducks 
at each end, and the woodcocks on the fides, 
make your lid pretty thick and put it on; you 
may lay flowers, or the fhape of the fowls in 
paite, on the lid, and make a hole in the mid« 
_ dle of your lid; the walls of the pie are to be 
one inch and a half higher than the lid, then — 
rub it all over with the yolks of egos, and bind | 
2t round with three-fold paper, and lay the fame _ 
. over 
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hours baking in 
n comes out, melt 
of # e gravy that comes 

ie hare, and pour it hot in ee Bip aroun 
a tun-dith, clofe it well up, and let it be eight 
or ten days before you cut it; if you fend it any 
diftance, make up the hole in the middle with 
cold butter, to prevent the air from getting in. 
iS. 


et e 44 Hare Pir. 


4 


CUT a large hare in pieces, feafon it well 
with ma nutmeg, pepper, and falt, put itin 
a jug, with half a pound of butter, cover it clofe 
up with a pafte or cloth, fet it in a copper of 
boiling water, and let it ftew one hour and a 


half, then take it oP to co rol We a rich 


forcemeat of a quarter of a pound o {craped ba- 
con, two onions, a glafs of red wine, the crumb 
of % penny loaf, a little winter favory, the liver 
cut fmall, a little nutmeg, feafon it high with 
pepper and falt, mixt it well up with the yolks 
of three eggs, raife'the pie, and lay the force- 
meat in the bottom, lay in the hare, with the 
gravy that came out of it, lay the lid on, and 
put flowers of leaves on it; it will take an hour 
and a half to bake it.—It is a handfome fide-difh _ 
for a large table. oy 


4A Sawmon Pte. 


_ BOIL your falmon as for eating, take off the 
fkin, and all the bones out, and pound the meat 
ina mortar very fine, with mace, nutmeg, pep- 

per, and falt, to your tafte, raife the pie, and put 
flowers or leaves on the walls, put the falmonin, ».. 
and i. 8H 
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and Tid it, bake iean he whenjit 
comes out of the oven take off the lid, “ar my ; 
in four, ounces of rich | i | - 
lemon in flic ir 


three leave fe with= 


A Beer STEAK Pier. 


BEAT five or fix rump-fteaks very well with 
a pafte-pin, and feafon them »well ith pepper 
and falt, lay a good puff pafte round the difh, and 
put a little water in the bottom, Hen ey the 
fteaks in, with a lump of butter upon every 
fteak, and put on, the lid; cut a little pafte in 
what form you pleafe, and lay it’on. alae. 


A Tuatcuep-House Pir. sm 


TAKE an earthen difh that is pretty deep, 
rub the infide with two ounces of butter, then 
fpread over it two ounces of vermicelli, make a 
good puff pafte, and roll it pretty thick, and lay: 9 
it on the dith ; take three or four pigeons, feafon — 
them very well with pepper and falt, and put a 
good lump of butter in them, and lay them in 
the difh with the breaft down, and put a thick 
lid over them, and bake it in a moderate oven ; 
when enough take the difh you intend for it, © 
and turn the pie into it, and the vermicelli will | 
appear like thatch, which gives it the name of 
thatched-houfe pie.———it is a pretty fide or 
corner-dith for a large dinner, or a bottom for 


fupper. a 
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ae the bacon, lay over it a good cold patte, 
Bake it a day before , want it in a moderate 


oven. 

bx - ees ' 
oa. ACa.r’s Heap Pie. 

®: PAR BOIL a calf’s head, when cold cut it in 


‘pieces, feafon it well with pepper and falt, put 
‘it in araifed cruft,, with half a pint of ftrong 
eravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs fmall, ftrew them over 
the top of the pie, and lay three or four flices 

of lemon, and pour on fome good melted but- 
ter, and fend it to table without a lid. : 


A favoury CHICKEN Pie. 


LET your chickens be fmall, feafon them 
with mace, pepper, and falt, put a lump of but- | 
ter into every one of them, lay.them in a difh, | 
with the breafts up, and lay a thin flice of bacon 
over them, it will give them a pleafant flavour, 
then put ina pint of ftrong gravy, and make a 
- good puff pafte, lid it, and bake it in a moderate 
oven: French cooks generally put morels and 
yolks of eggs chopped imall. : oe 


4A MINCE 
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BOIL a neat’s Rliecue. a hours, then f 
it, and chop it as {mall as poflible, chop 
fmall three ‘pounds of beef fuet, 
pounds of good baking apples, four pounds. of 
currants clean’ wafhed, picked, and. well xe 
before the fire, one pound of. jar cattiers. lt 

and chopped {mall} ad one pound of “powdiag : 
fugar, aix them all together, with half an 
ounce of mace, the fame of nutmeg © od 
cloves and cinnamon a quarter of an unce of 
each, and one pint of French tnandy ai make 
a rich puff pafte ; as you fill the pie up, put in 
a little candied citron and orange cut in {mall 
pieces 5 what. you have to {pare put clofe down 
ina pot and» cover it up, put no citron or oranite 


in 1 till you "aie i. | ‘ 
e = e Son se Oe 
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To make a Mixer Din jah bouts Meat. | - * 4 


“CHOP fné tec pounds of fuet, and three 
pounds of apples, when pared and cored, wathe 
and dry three pounds: of currants, ftone and chop 
one pound of jar raifins, beat and fift one ‘pound 
and a half of loaf fugar, cut {mall twelve ounces 
of candied orange, peel, and fix ounces of citron, 
- mix all well together, with a quarter of an ounce 
of nutmeg, half a quarter of an ounce of cin- — 
namon, fix or eight | cloves, and half a pint of 
French agi tie it aoe and keep at for 4 
i | fs 
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ar iy 
GATHER {mall codlings, put them in a 
clean brafs pan with {pring water, lay vine leaves 
on them, and cover them with a cloth wrapped 
round the cover of the pan to keep in the fteam; 
when they grow foftifh, peel off the fkin, and. 
ut them in the fame water with the vine leaves, 
Rise them a great height over the fire to green, 
when you fee them a fine green, take them out 
of the water, and put them in a deep difh, with 
uch | es or loaf fugar as will fweeten 
gftin, md &. the lid of rich puff patte, and bake 
at; hah it comes from the oven, take off the 
lid, and cut it in pieces like fippets, and. flick 
them round the infide of the pie with the points 
: upward, pour over your codlings a good cuftard — 
-emade ‘thus : Boil a pint of cream, with a 
a “fick ‘of cinnamon, and {ugar enough to make it 
a little fweet, let gh tand till ey then put in 
‘the yolks of four eggs well beaten, fet it on the — 
“fire, and keep ftirring it till it grows thick, but - 
i do not let it boil, left it curdle, then pour ate 
into your pie, pare a little lemon thin, cut’ the 
peel like ftraws, and lay it on your codlings over 
the top. % 


A CoDLING ys 


yaa” t 
HERB Pir for Lent. 


TAKE lettuce, leeks, {pinage, beets, and 
parley, of each a handful, give them a boil, then — 
_ chop them fimall, and have ready boiled in a cloth 
_one quart of groats, with two or three onions in 
; them, put them ina fying: -pan with the beth 
BK an 
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and a good deal of falt, a pound of butter, and 
a few apples cut thin, ftew them a few minutes — 
over the fire, fill your dith or raifed craft with 
it; one hour will bake it, themferve iBMBor cP 


A VENISON Pastry. ge ota 
BONE a baat or thoulder of venifon, felon 


it well with mace, pepper, and falt, day it in) : 
deep pot, with the bett part of a neck of mutton — ‘ 
cut in flices, and laid over the venifon, pour in a "| 
large glafs of red wine, put a coarfe pafte over it, 
and bake it two hours in an oven, then. lay! y 
venifon | ip a difh, and pour the gravy over it, n 
put one ‘pound of butter over it; make a pe 
puff pafte, and lay it near half an inch thick @ 
round the edge of the difh, roll out the lid, 
which muft be a little thicker than the pafte on _ 
‘the edge of the dith,’ and lay it on, then. ‘roll out vd 
3 ‘another lid pretty thin, and cut in flowers, 
‘ leaves, or whatever form you pleafe, and lay. it 
on the lid; if you do not want it, it will kee 
dn the pot it was pir in eight or ten days, bu 
keep, the ‘cruit on, prevent the air from get- ’ 
ting. into it. A veh and fhoulder of venifon 3 
is the ‘iad ks proper for a patty. uate | 
; ity, ” ‘3 
An HoTTEeNnTot Pre. 


., POIL and bane two calf’ ’S feet, clean very © 

well a calf’s chitterling, boil‘and chop it’ fmali, — 

take two chickens and cut them up as: for eat- | 
‘ing, put them in a ftew-pan, with two’ fweet- — 

_ breads, a quart of veal or mutton gravy, half an | 
‘ounce of morels, Chyan pepper and falt to'your | 

| palate, 
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ee 
palate, ftew them all together an hour over a 
gentle fire, then put in fix forcemeat balls that 
hhave been boiled, and the yolks of four hard 
eggs, and put them in a good raifed cruft that 
has been baked for it, ftrew over the top of your 
pie a few green peas boiled as for eating; or peel 
and cut fome young green brocoli ftaiks about 
the fize of peas, give them a gentle boil, and 
Vitrew them over the top of your pie, and fend 
“it up hot without a lid, the fame way as the | 
French pie, ree es a 


ae oe A PRivw se Preyer) leo pw 


i ee 
_ BOIL two calf’s feet, pick the meat. from 
the bones, and chop it very fine, fhred {mall one 
pound of beef fuet and a pound of apples, wath 
-and pick one pound of currants very {mall, dry 
them before the fire, ftone and chop a quarter 
of a pound of jar raifins, a quarter of an ounce 

of cinnamon, the fame of mace or nutmeg, two _ 
ounces of candied citron, . two ounces of candied 
‘Iemon cut thin, a glafs of brandy and one of 
Champagne, put then in a China difh with a 
e # ae a a 
rich puff pafte over it, roll another lid, and cut 
it in leaves, flowers, figures, and put a glafs 
Ting in it. 5 anaes eb 

+ 
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. SKIN and wath your eels very clean, cut them 
in pieces an inch and a half long, feafon them with 
pepper, falt, and a little dried fage rubbed {mall, 
-raife your pies about the fize of the infide of a 
_plate, fill your pies with ecls, lay a lid over 
wk 2 | again CAMGLIT 5 
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em, and bake them in a quick oven: the 
quire to be well baked. 4 cee 


Vo? eo ae * j ‘e 
_ » To make a LoBsTER Pre. 


TAKE two or three good freth lobfters, take 
out all the meat and cut it in large pieces, yt 


a fine puff pafte round the edge of your d 
then put ina layer of lobfters and a layer of oj 
fters, with bread crumbs and flices of butter, a 
little pepper and i then a layer of lobfters, &c,. 
till your difh is full, then take the red part of 
the lobfter, pound it fine, with chopped oyfter a 
crumbs of bread, and a little butter; make them 
into fmall balls, and fry them, then. lay them 
upon the top of your pie; boil the thells of your 
oyiters to make a little gravy, put to it a little 

_ pepper and falt and the oyfter liquor, ftrain it 
through a fieve, and fill your pie with it, then 
Jay on your cruft, and ftick a few {mall claws in 
the middle of your pie, and fend it to the oven. 
It is a genteel corner-dith for dinner. 


“14 Yorkfoire Gistet Pir. , 


WHILST the blood of your goofe is warm, 
put in a tea-cupful of groats to f{well, grate the 
crumb of a penhy loaf, and pour a gill of boil- 

' ing milk on them, fhred half a pound of beef 
»  fuet very fine, chop two leeks, and four or five 
leaves of fage fmall, three yolks of eggs, pepper, 
falt, and nutmeg to your palate, mix them all up 
together, have ready the) giblets feafoned very 
well with pepper and falt, and lay them round — 
a deep difh, then put a pound of fat beef over 
. the 


- 


I. 


ake it in a moderate oven, 
“pate. 1a 
# hie a Rook Piz. % 


i SKIN and draw fix young rooks, and cut out 
a back bones, feafon them ‘well with pepper 


. 


d falt, put them in a deep dith, with a quar~ 
ter of a pint of water; lay over them half a pound 
of butter, make agood puff Pale and cover 
the pepe: over it, fo 


+ . 4 2a 4 
ae 


it requires a 
@: ° g ~ = noes 
-  fweet Vear.Pis, ve al EARS 


g- » Susmaget te tp TH 
* 


_ DAY marrow or beef fuet, thred very fine, ‘in 
_ the bottom of your dith; cut into fteaks the beft 
‘end@’of a neck of veal, and lay them in, ftrew over 
them fome marrow or fuet, it makes them eat 
tender; ftone a quarter of a ound of jar raifins, 
chop them alittle, wath half a pound of currants 
and put them over the fieaks, cut three ounces 
of candied citron, and two ounces’ of candied 
orange, and lay them on the top; boil half a pint 
of fweet mountain or fack, with a ftick of cin- 
hamon, and pour it in, lay a pafte round the 
difh, and then lid it; an hour will bake it ; 
when it comes out of the oven, put in a glafs of 
_ French brandy or fhrub, and ferve it up. 
othe at! a 
3H An Oxive Pir. . 
CUT a fillet of veal in thin flices, rub them 
“over with yolks of eggs, ftrew over them a few 
el crumbs 


TS 
& £2 


crumbs of bread, 
fine, and put it ont witha lit 
n d falt, roll them 


neg, pepper, and tas them up very 
and lay them in a pewter difh, pour ove 


y. made of bones, 


fame way. 1) Sek 


inch thick, and cover 
nefs, bake it in a quick oven an hour anda quar- 
ter; when you take it out of the oven, cut off 
the lid, then cut the lid in eight or ten pieces, 
and ftick-it round the infide of the rim, cover the | 
meat with flices of lemon, and ferve it up.. 

* , ey 


| To make favoury PATTIES. | "h 


TAKE one pound of the infide of a cold loin © 
of veal, or the fame quantity of cold fowl, that — 
has been either boiled or roafted, a quarter of a 
pound of beef fuet, chop them as {mall as pof- M 

fible, with fix or eight fprigs of parfley, feafon is 
them well with half a nutmeg grated fine, pep- — 
per and falt, put them in a tofling-pan, with half — 
va pint of veal gravy, thicken the gravy witha 
meget . little 

a 


ut 


afte, and rn them ona ae 
4 but not to go. rou dy they a are for handles ; : 


les. rots. the pattions ot : 
f you have.nicely pinched 
ae ie ‘hed Actich when you raifed them, 


five will be a difh; you,may make them. with 
gar and currants inttead of parfley. iy : 


, oe 
OF ryed Parzirs. aa yeas 
i: cur bait a. onus. ofa ie af i iets all, - 
with fix oyfters, put the liquor of the oyfters 
to ye crumb of a’ pennyyloaf, mix them’ to- 
gether with a little falt, put it in a tofling- -pan, 
with a quarter of a,pound of butter, and keep 
‘ftirring it for three or four minutes over the -fire, 
then make a good puff pafte, roll it out, and 
cut it in little bits about the fize of a crown 
piece, fome round, {quare, and three-cornered, 
sput alittle of the meat upon them, and lay a lid 
‘on them, turn up the edges as you would a pafty, 
‘to keep in the gravy, fry them ina panful of 
_hog’s lard; they area pretty corner dith for din- 
-ner or fupper.. If you want them for garnith to 
+acod’s head, put in only oyfters; they are very 
ee: ian cal S Ny dis 2 te awl tape Shy 4 


th 
” ar be wkd hes 4 
(a 1 wu Ui G has 309 bt 5 Peerere ir}: si8 Eis wats aweel 


a 
a 


oonful of 


currants clean wafhed and dried, make es 
puff pafte, roll it in different fhapes, as the fryed 
ones, and fill them the fame way; you may ~ 
either bake or fry them.—They are a pre ty 


fide-dith for fupper. dP oN } 
daa o*® 


Common PATTIES. 


TAKE the kidney part of avery fat loin of 
veal, chop the kidney, veal, and fat very fmall — 
all together, feafon it with mace, pepper, and 
falt, to your. tafte, raife little patties the fize of 
a teacup, fill them with the meat, put thin lids 
on them, bake them very crifp; five is enoug! 
for a fide-dith. ti i 


ye: make fine PATTIES. | 


SLICE either turkey, houfe lamb, or chicken, 
with an equal quantity of the fat of lamb, loin 
of veal, or the infide of a furloin of beef, a little 
parfley, thyme, and lemon peel fhred, put it all 
jn a marble mortar, and pound it very fine, fea- — 
fon it with white pepper and falt, then make a 
fine puff pafte, roll it out in thin fquare theets, © 

at the forcemeat in the middle, cover it over, — 


$lofe them all round, and cut the pafte even. Juft © 
7 before — 
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fore they go into the oven wath them over 
h the yolk of an egg, and bake them twenty 
minutes in a quick oven, have ready a little 
white gravy, feafoned with pepper, falt, and a 
little thalot, thickened up with a little’eream or 
butter; as foon as thé patties come out of the 
oven, make a hole in the top, and pour in fome 
- gfavy, you thuft take care not to put too much 
“gravy in, for fear of its running out at the fides, - 
>and fpoiling the patties. — re SY yn ! 


i ap To make common FRITTERS. 


TAKE half a pint of ale and two eggs, beat 
in as much flour as will make it rather thicker 
than a common pudding, with nutmeg and fugar 
to your tafte, let it ftand three or four minutes 
to rife, then drop them with a fpoon into a pan 
of boiling lard, fry them a light brown, drain. 
them on a fieve, ferve them up with fugar grated’ 
over them, and wine fauce in a boat. ah 

-* bie 
To make APPLE FRITTERS... gen 


PARE the largeft baking apples you can get, 
take out the core with an apple icraper, cut them 
in round flices, and dip them in batter, made as — 
for common fritters, fry them crifp, ferve them 

up with fugar grated over them, and wine fauce 

in a boat.——They are proper for a fide-dith for 
Peover ery tea eee CU pill a A ose 

@ . To make CLARY FRITTERS. 


BEAT two eggs exceeding well, with one 
fpoonful of cream, one of raifin water, one 
} és ounce 


\ 
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ounce of loaf fugar, and two fpoonfuls of flour, 
grate in half a nutmeg, have ready wafhed and 
dried clary leaves, dip them in the batter, anc 
fry them a nice brown; ferve them up with 
quarters of Seville oranges laid round them, and 
good melted butter in a boat. ! “ 
Wale 


GRATE two Naples bifcuits, pour over them _ 
half a gill of boiling cream, when it 1s almoft ‘ 
cold, beat the yolks of four eggseto a ftrong 
froth, beat the bifcuits a little, then beat both 
together exceeding well, pour to it two ounces’ 
of fugar, and as much juice of rafpberry as will | 
make it a pretty pink colour, and give it a pro- 

_ per tharpnefs, drop them into a pan of boiling 
lard, the fize of a walnut; when you difh them _ 
up, fick bits of citron in fome, and blanched © 
almonds cut length-ways in others; Jay round 
them green and yellow {weetmeats, and: ferve 

“ them up.. They are a pretty corner-difh for 
either dinner or fupper. 


To make RASPBERRY FRITTERS. 


To make TANSEY FRITTERS. 


_ TAKE the crumb of a penny-loaf, pour on 
it half a pint of boiling milk, let it ftand an 
hour, then put in as much juice of tanfey as will 
give it a flavor, but not to make it bitter, then 
make it a pretty green with the juice of fpinage, © 
put to it a {fpoonful of ratifia water, or brandy, 
{weeten it to your tafte, grate the rind of Ralf a — 
lemon, beat the yolks of four eggs, mix them 
all together, put them in a tofling- pan, with four ~ 
Siting He | vient “ounces 
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inces of butter, ftir it over a flow fire till it is 
uite thick, take it off, and let it ftand two or 
three hours, then drop them into a panful of 
boiling lard, a {poonful is enough for a fritter 5 
_ ferve them up with flices of orange round them, 
grate fugar over them, and wine fauce in a boat. © 


~~ Fo make Puum FRITTERS with Rice. 


* GRATE the crumbs of a penny-loaf, pour . 
over it a pint of boiling cream, or good milk, 
let it ftand four or five hours, then beat it ex- 
ceeding fine, put to it the yolks of five eggs, 
four ounces of fugar, and a nutmeg grated; beat 
them well together, and fry them in hog’s lard; 
drain them on a fieve, and ferve them up with | 

_ wine fauce under them. . | 

- . N.B.—You may put currants in if you pleafe. 


Lew 
% 


To make WATER FRITTERS. 


TAKE a quart of water, five or fix {poonfuls : 


of flour (the batter muft be very thick) and a_ 
little falt, mix all thefe together, and beat the 
_ yolks and whites. of eight eggs with a little 
brandy, then ftrain them through a hair fieve, 
and put them to the other things ; the longer 
they ftand before you fry them the better. Juft 
before you fry them, melt about half a pound 
of butter very thick, and beat it wellin; you 
muft not turn them, and take care not to burn 
- them: the beft thing to fry them in is fine lard. 


ES ¥ o | saa &- 
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To make FRENCH BANCEES. — 
¥ «fer 
TAKE half a pint of water, a bit of lemon 
peel, a bit of butter the bignefs of a walnut, a 
little orange-flour water; let thefe boil three 
or four minutes; then take out the lemon peel, 
and add to it a pint of flour, keep the water 
boiling and ftirring all the while till it is fliftis 
then take it off the fire, and put in fix eggs,” 
leaving out the whites of three; beat thefe well | 
for about half an hour, till they come to a ftiff 
patte, drop them into a pan of boiling lard with 
a tea-{poon; if they are of a right lightnefs they 
will be very nice; keep fhaking the pan all the 
time till they are of a light brown. A large © 
dith will take fix or feven minutes boiling ; 
when done enough, put them into a dith that. 
will drain them, fet them by the fire, and ftrew ts 
fine fugar over them. 4 


To make GERMAN PUFFS. 


PUT half a pint of good milk into a tofling-— 
pan, and dredge it in flour till it is thick as hafty-_ 
pudding, keep ftirring it over a flow fire, till it is — 
all of alump, then put it ina marble mortar ; 
when it is cold put to it the yolks of three eggs, 
four ounces of fugar, a {poonful of rofe water, © 
grate a little nutmeg, and the rind of half a le- 
mon, beat them together an hour or more, when 
it looks light and bright, drop them into a pan— 
of boiling lard with a tea-fpoon, the fize of a 
large nutmeg, they will rife, and look like a large 

yellow — 
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Pair if they Scodhihein: as you fry 

y them on a fieve to drain, grate fugar 
if and ferve them up with fack 
for fauce.—It is a proper corner-dith for dinnet 
or mPa ‘ 


@ 


To make.GOFERS. 


‘BEAT three eggs well, with three froonfulé 

_ of flour and a little falt, then mix them with a 
pint of milk, an ounce of fugar, and half a nut- 
mieg grated,’ beat them well together, then make 
your gofer tongs hot, rub them with frefh but- 
ter, fill the bottom part of your tongs, and clap 
the top up, then turn them, and when a fine - 
brown on both sides, in them in a difh, and 
pour white wine fauce over them; five is enough 
for a difh; do not lay them one upon another, it 
will make them foft.—You my poe in currants 


if you pleafe. 


To make WAFER PANCAKES. 


BEAT four eggs well, with two froaatit of 
| ie flour, and two of cream, one ounce of loaf 
fugar, beat and fifted, half a nutmeg grated, 
put a little cold butter in a clean cloth, and rub © 
your pan well with it, pour in your batter, and 
make it as thin as a wafer, fry it only on one 
fide, put them on a difh, and grate fugar betwixt 
every pancake, and fend them hot to the table. 


Tp make CREAM PANCAKES. 


TAKE the yolks of two ued, mix them with 
pele a pint of- good cream, two ounces of fugar, 
rub 


ee 
RO TO 


poffible; grate re iver 
eee 
up hots 


To make CLARY Sep 
BEAT three eggs with three fpoonfuls of — 
fine flour, and a little falt, exceeding well, mix 
them with a pint of milk, and put lard into your — 
pan; when it is hot, put in your butter as thin _ 
as poflible, then lay in your clary@leaves, and 
pour a littlé more batter thin over them; Py 


thent a fine brown, and ferve ghem qm - ‘i 


To make BATTER PANCAKES.  __, 


_ BEAT. three eggs with a potind of flour very 
well, put to it a pint of milk, and a little falt, 
fry them in lard or butter,#grate fugar over them, — 
cut them in quarters, and ferve them up. « 


. 


To make fine PANCAKES. 


TAKE a pint of cream, eight eggs (leave 
-out two of the whites) three fpoonfuls of fack 
or orange-flour water, a little fugar, if it be 
agreeable, a grated nutmeg; the butter and 
cream muft be melted over the fire; mix all to- 
gether, with three fpoonfuls of flour; butter the © 
frying-pan for the firft, let them run as thin as — 
you can in the pan, fry them quick, and fend — 
them up hot. . 1. 4h 


To make TANSEY PANCAKES. 


BEAT four eggs, and put.to them half a pint 4 
of cream, four {poonfuls of flour, and two of . 
; ; fine 
e. +5 dl 
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van hour, then 
> of tanfey, and 


‘two of the juice of ‘pit eric a dita grated 
» nut beat all well together, and fry them in 
Bb . ae them with i of 
Seville oranges, g double-refined tugar over 


fre 
them, andfend them up hot... 


Io make a pink=toloured Pinenens 


4 \ pe a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
» four €ges, two fpoonfuls of flour, and three 
- {poonfuls of good cream, {weeten it to your tafte, 
‘grate in half a nutmeg, and put in a glafs of 
brandy ; beat them all together half an hour, 
fry them in butter, and _ garnifh them with green 
{weetmeats, preferved apricots, or green {prigs 
of myrtle.——It is a pretty ee Sa for either 
_ dinner or fupper. 


_*% 
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Obfervations on PupDINGS. 


READ and cuftard sues require time, 

and a moderate oven, that will rife and not 
burn them; batter and rice puddings a quick 
oven, and always butter the pan or difh before 
you pour the pudding in: when you boil a pud- 
ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 
youre cloth a fhake; if you boil it in a Gator 
butter 


PS 
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butter it, and boil it in plenty of water, nf . 
turf it often, and do not cover the pan; when 
‘enough take it up in the bafon, let it ftand a few 
minutes to cool, then untie the ftring, wray 
cloth round the bafon, lay ie difh over it, and : — 
turn the pudding out, an ke the bafon ance ae 
cloth off very carefully, for very often a lightys 
pudding is broke in turning out. ~ | ny 


bir, f 


ie LMA, Soni ° % ® 


BOIL tb {kins of two lemons very fenaee 
and beat them very fine, beat half a pound ff 


almonds in rofe water, and a pound of fugar very” 


ad 


fine, melt half a pound of butter, and let it a 
ftand till quite cold ; beat the yolks of eight eggs 
and the whites Wy four, mix them,,. pen beat, # 
them all together, with a little Cranes: flour, 
water, and bake it im an oven, | 


2 


‘ | 
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To make a baked ALMOND PuDDING. | a 


BEAT eight eggs, and mix dherh with a pint 
of good cream, and a pound of flour, beat them 
well together, and put to them a pound of beef i 
fuet chopped very fine, a pound of currants well | 
cleaned, half a pound of jar raifins, ftoned and a 
chopped fmall, a quarter of a pound of powdered _ 
fugar, two ounces of candied citron, the fame of i 
candied orange cut fmall, grate a large nutmeg, = 
and mix all well together, with half a gill of . 
brandy, put it in a cloth, and tie it up clofe 5 it 2 
will take four hours boiling. Sh y 
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To make a baked Appts Puppinc. 


- HALF a pound of apples well boiled and 
pounded, half a pound of butter beaten to a 
ream, and mixed with the apples before they 
are cold, and fix eggs, with the whites, well 
beaten and ftrained, half a pound of fugar, 
“pounded and fitted, the rinds of two lemons, 
_well boiled and beaten; fift the peel into clean 
_ water twice in the boiling, put a thin croft in - 
the bottom and rims of your dith. Half an hour 
will bake it. 


A boiled CusTarp PuDDING. 


_ BOIL a ftick or two of cinnamon in a quart 
of thin cream, with a quarter of a pound of 
fagar; when it is cold put in the yolks of fix. 
eggs well beat, and mix them together; fet it 
over a flow fire, and ftir it round one way, till it 
grows pretty thick, but do not let it boil, take 
it off, and let it ftand till it be quite cold, butter 
a cloth very well, and dredge it with flour, put 
in your cuftard, and tie it up very clofe; it will 
take three quarters of an hour boiling; when 
you take it up, put it in a round bafon to cool a 
little, then untie the cloth, and lay the dith on 
‘the bowl, and turn it upfide down; be careful © 
“how you take off the cloth, for a very little will 
break the pudding; grate over it a little fugar ; 
‘for fauce, white wine thickened with flour and 
butter put in the difh. 5 | 
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A Lemon PuDDING. 


BLANCH and beat eight ounces of Jordan 
‘almonds, with orange-flour water, add to them, 
half a pound of cold butter, the yolks of ten | 
eggs, the juice of a large lemon, half ‘the rind 
grated fine, work them in a marble mortar, or 
wooden bafon, till they look white and light, lay 
a good puff pafte pretty thin in the bottom of a 
China difh, and pour in your pudding ; it will | 
take half an hour baking. | a 


To make a LEMON PupDING a fecond Way. 


GRATE the rinds of four lemons, and the 
juice of two or three, as they are in fize, then 
‘take two. bifcuits grated, three quarters of a 
pound of boiled butter, with half a pound of. 
{ugar diffolved in the yolks of twelve eggs, and 
four whites well beat, with a little falt, and a 
quarter of a nutmeg grated; mix all together 
very well, and put it into a dith ; put a nice pafte” 
round the edge before it goes into the oven.——= 
Half an hour will bake it. 4 ' 


To make a LEMon Puppine a third Way. 


TAKE a pound of flour well dried and fifted, — 
a pound of fine fugar beat and fifted, the rind — 
of a lemon grated, twelve eggs, the yolks beat 
a little by themfelves, and the whites beat till 
they are all froth, then gently mix all together, © 
put it ina pan, and bake it juft half an hour. 4 


AA ground 
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A ground Rick PupDING. 


- BOIL four ounces of ground rice in water 
till it be foft, then beat the yolks of four eggs, 
and put to them a pint of cream, four ounces of 
“fugar, and a quarter of a pound of butter, mix 
ik them all well together. | : 


An ORANGE PuDDING. 


BOIL the rind of a Seville orange very foft, 
peat it in a marble mortar, with the juice, put 
to it two Naples bifcuits grated very fine, half a 

pound of butter, a quarter of a pound of fugar, 
-and the yolks of fix eggs, mix them well to- 
gether, lay a good puff pafte round the edge of ' 
your China dith, bake it in a gentle oven half 
an hour: you may make a lemon pudding the 
- fame way, ‘by putting in alemon inftead of the - 
orange. 


Io ake an ORANGE PUDDING a fecond Way. 


TAKE the rinds of fix oranges, boil them _ 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and fift three quarters of a pound of loaf 
fugar, wath very well three quarters of a pound 
of butter, then take twelve eggs, leaving four 

of the whites out; mix all well together, but~ 
‘ter. the bottom of the dith well, and make a 
rich cruft, which muft be put at the bottom. 
Bake it nicely; it muft not be too brown. 


Dvis CALF’S 
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Catr’s Foot Puppinc. 


BOIL a gang of calf’s feet, take the meat 
from the bones, and chop it exceeding fine, put 
to it the crumb of a penny loaf, a pound of beef 
fuet fhred very {mall, half a pint of cream, 
eight eggs, a pound of currants well cleanfed, — 
four ounces of. citron cut fmall, two ounces of 
candied orange cut like ftraws, a large nutmeg 
grated, and a large glafs of brandy, mix them 
all very well together, butter your cloth, and 
duft it with flour, tie it clofe up, boil it three 
hours; when you take the pudding up, it is beft 
to put it in a bow! that will juit hold it, and 
Jet it fland a quarter of an hour before you 
turn it out, lay your difh upon the top of the 
bafon, and turn it upfide down. ‘ 


= = 


A boied Ricr Puppinec. 


BOIL a quarter of a pound of rice in water 
till it be foft, and put it in a hair fieve to drain; 
beat it ina marble mortar, with the yolks of 
‘five egos, a quarter of a pound of butter, the 
fame of fugar, gratea {mall nutmeg, and the 
rind of half a lemon, work them well together 
for half an hout, then put in half a pound of 
currants well wafhed and cleaned, mix them 
well together, butter your cloth and tie it up, 
boil it an hour, and ferve it up with white wine — 
fauce. i. by? i 


BREAD 
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, BREAD PuppInc. ; 


TAKE the crumb of a penny loaf, and pour 
on it a pint of good milk boiling hot, when 
it is cold, beat it very fine, with two ounces of: 
butter, and fugar.to your palate, grate half a 
nutmeg in it, beat it up with four eggs, and 
put them in, and beat all together near half an 
hour, tie it in a cloth, and boil it an hour ; you 
may put in half a pound of currants for change, 
and pour over it white wine fauce. 


To make a boiled Breap Puppince a fecond 
W ay. ) 


TAKE the infide of a penny loaf, grate it 
fine, add to it two ounces of butter, take a pint 
and a half of milk, with a ftick of cinnamon 3 
boil it, and pour it over the bread, and cover it 
clofe till it is cold, then take fix eggs beat up 
very well with rofe water, mix them all well 
together, {weeten to your. tafte, and boil it. one 
hour. 


To make a Nice Puppina. 


BOIL half a pint of milk with a bit of cin- 
namon, four eggs, with the whites well beaten, 
the rind of a lemon grated, half a pound of 
fuet chopped fine, as much bread as will do 3 pour 
your milk on the bread and fuet, keep mixing 
it till cold, then put in the lemon peel, eggs, 
a little fugar, and fome nutmeg grated fine. 
Either bake or boil it, as you think proper. 


ty Te 
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To make a PLAIN PUDDING. 


BEAT the yolks and whites of three eggs, . 


with two large fpoonfuls of flour, a little falt, 


and half a pint of good milk or cream, ‘make it 
the thicknefs of pancake better, and beat all 
very well together. Half an hour will boil it. 


To make a SIPPET PUDDING. 


CUT a penny loaf as thin as poflible, put a - 
layer of bread in the bottom of a pewter difh, 
then ftrew over it a layer of marrow, or beef fuet, 
a handful of currants, then lay a layer of bread, 
and fo on, till you fill your difh; as the firft lay, 
let the marrow or fuct and currants be at the 
top, beat four eggs, and mix them with a quart 
of cream, a quarter of a pound of fugar, and a 
large nutmeg grated, pour it on your difh, and 
bake it in a moderate oven, when it comes out 
of the oven, pour over it white wine fauce. 


An Arricor PupDDING. 


TAKE twelve large apricots, pare them, and 
give them a {cald in water till they are foft, then ~ 
take out the ftones, grate the crumb of a penny 
loaf, and pour on iIt.a pint of cream boiling hot, 2 
let it ftand till half cold, then add a quarter of a 

sound of fugar, and the yolks of four eggs, mix 
all together with a glafs of Madeira wine, pour 
it in a dith, with thin puff pafte round, bake it 


: i > 
half an hour in a moderate oven. 


iy A TRANS 


ae 
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fx 2 
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A TRANSPARENT PUDDING. 


| . ? 
BEAT eight eggs very well, and put them in 
a pan, with half a pound of butter, and the fame 
weight of loaf fugar beat fine, a little grated nut- 
meg, fet it on the fire, and keep ftirring it till it 
thickens like buttered eggs, then put itin a bafon 
to cool, roll a rich puff pafte very thin, lay it 
round the edge of a China difh, then pour in the - 
‘oni and bake it in a moderate oven haif an 
our, it will cut light and clear.—It is a pretty 
pudding for a corner for dinner and a middle for 


fupper. 


A VeRMICELLI PUDDING. | 


BOIL four ounces of vermicelli in a pint of 


new milk till it is foft, with a ftick or two of 


cinnamon, then put in half a pint of thick cream, 
a quarter of a pound of butter, a quarter of a 
pound of fugar, and the yolks of four beaten 
eves. Bake it in an earthen difh without a 
patte. " 


A red SaGo PuppING. 


TAKE two ounces of fago, boil it in water, 


- with a ftick of cinnamon, till it be quite foft and 


thick, let it ftand till quite cold, in the mean 
time grate the crumb of a halfpenny loaf, and 
pour over it a large glafs of red wine, chop four 
ounces of marrow, and half a pound of fugar, 


and the yolks of four beaten eggs, beat them all 


together for a quarter of an hour, lay a puff 
pafte © 


| 
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patte round your difh, and fend it to the oven;. : 
when it comes back ftick it over with blanched 
almonds cut the long way, and bits of citron cut 
the fame; fend it to ea ite: : 2 


A boiled TANSEY Puppinc. - n a 


GRATE four Naples bifcuits, put @ as much 5 
cream boiling hot as will wet them, beat | the * 
yolks of four eggs, have ready a few Rea 2 ; 
tanley leaves, with as much {pinage as will make 
it a pretty green, be careful you do not put too 
much tanfey in it, it will make it bitter, mix all 
together when the cream is cold with a little 
fugar, and fet it over a flow fire till it grows 
diel’ then take it off, and when cold put it in 
acloth, well buttered and floured, tie it up clofe, 
and let it boil three quarters of an hour, take it 
up in a bafon, and let it ftand one quarter, then 
turn it ¢arefully out, and put White wine fauce 
round it. ’ 


A TANSEY PuppING with ALMONDS. 


BLANCH four ounces of almonds, and beat 
them very fine, with rofe water, flice a French 
roll very thin, put on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 
eggs when beaten a little fugar and grated nut- 
meg, a glafs of brandy, a little juice > of tanfey, 
and the juice of {pinage to make it green, put 
all the ingredients into a ftew-pan, with a quar- 
ter of a pound of butter, and give ita gentle 
‘boil; you may either boil it or bake it in a difh, 
either with a cruft or writing paper. , 


« 


* 


A TAN- 


a 


{ 
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~ A Tansey Puppine of ground Rick. | 


_ BOIL fix ounces of ground rice in a quart of 
good milk, till it is foft; then putin half a pound , 
of butter, with fix eggs very well beat, and fugar 
and rofe water to make it palatable ; beat {ome 
{pinage in a mortar, with a few leaves of tanfey, 
_ fqueeze out the juice through a cloth, and put 
it in; mix all well together, cover your dith with 
writing paper well buttered, and pour it in; 
three quarters of an hour will bake it; when 
you dith it up, ftick it all over with a Seville or 
{weet orange in half quarters. 


A Saco Puppine another Way. 


BOIL two ounces of fago till it is quite thick 
in milk, beat fix eggs, leaving out three of the 
whites, put to it half a pint of cream, two 
{poonfuls of fack, nutmeg and fugar to your 
tafte ; put a pafte round your dith. 


Little Citron PuDDINGS. 


_ TAKE half a pint of cream, one f{poonful of 
fine flour, two ounces of fugar, a little nutmeg, 
- mix it all well together, with the yolks of three 
eggs, put it in tea-cups, and ftick it in two 
ounces of citron cut very thin, bake them in a 
pretty quick oven, and turn them out upon a 


China difh.—Five is enough for a fide-difh, 


A baked Tansey PuppiINc. 


GRATE the crumb of a penny loaf, pour 
on it a pint of boiling milk, with a quarter of a _ 
ye ee pound 
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pound of butter in it, let it ftand till almoft 
cold, then beat five eggs, and put them in, with 
a quarter of a pound of fugar, a large nutmeg 
grated, and a glafs of brandy, {ftir them about, 
and put them in a tofling-pan, with as much 
juice of fpinage as will green it, and a little 
tanfey chopped {mall, ftir it about over a flow 
fire till it grows thick, butter a fheet of writing 
paper, and lay it in the bottom of a pewter-dith, 
pin the corners of the paper, to make it ftand — 
one inch above the dith, to keep the pudding — 
from {preading, and let it ftand three quarters of 
_ an hour in the oven; when baked, put the difh 
-over it you fend it up in, and turn it out upon it,’ 
take off the paper, ftick it round with a Seville 
orange cut in half quarters, ftick one quarter in ~ 
the middle, and ferve it up with wine fauce. It 
will look as green as if it had not been baked, 
when turned out. . KPa lie, 


- A green CoDLING PuDDING. 


GREEN a quart of codlings as for a pie, 
rub them through a hair fieve with the back of — 
a wooden fpoon, and as much of the juice of 
bects as will green your pudding, put in the — 
crumb of half a penny. loaf, half a pound of 
butter, and three eggs well beaten; beat them 
all together, with half a pound of iugar, and two 
fpoonfuls of cyder; lay a good pafte round the 
rim of the difh, and pour it in.—Half an hour 
will bake it. ) is he Ree 
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To make a common Rice Puppine. 


WASH half a pound of rice, put to it three 


pints of good milk, mix it well with a quarter 


of a pound of butter, a ftick or two of cinnamon 


‘beaten fine, half a nutmeg grated, one egg well 


beat, a little falt and fugar to your tafte —-— 


One hour and ahalf will bake it ina quick oven; 


when it comes out take off the top, and put the 
pudding in breakfaft cups, turn them into a hot 
difh, like little puddings, and ferve it up. 


A Marrow Puppinc. 


POUR onthe crumb of a penny loaf a pint 
of cream boiling hot, cut a pound of beef mar- 
row very thin, beat four eggs very well, then add 
a glafs of brandy, with fugar and nutmeg to your 
tafte, and mix them all well up together ; you 


. may either boil or bake it, three quarters bf an 


hour will do it; cut two ounces of citron very 
thin, and ftick them all over it when you difh 


at up. 


Marrow Puppine a fecond Way. 


HALF boil four ounces of rice, fhred half. - 


a pound of marrow very fine, {tone a quarter of 


a pound of raifins, chop them very {mall, with 
two ounces of currants well cleanfed, beat four 


eggs a quarter of an» hour, mix it all together, 


with a pint of cood cream, a fpoonful of brandy, : 


_fugar and nutmeg to your tafte; you may either 


bake it, or put it in hog’s fens. 


iN a2 MaRROW 


_ 180 | THE EXPERIENCED 
Marrow Puppine a third Way. 


BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
them in a marble mortar very fine, with orange 
flour or rofe water, take the crumb of a penny 
loaf, and pour on them a pint of boiling cream ; 
whilft the cream is cooling, beat the yolks of 
‘four eggs and two whites a quarter of an hour, 
add a little fugar, and grate nutmeg to your pa~ 
late, have ready thred the marrow of two bones, 
and mix them all well together, with a little can- 
died orange cut fmall: this is ufually made to fill 
in fkins, but it is a good baked pudding: if you 
put it in fkins, do not fill them too full, for it 
will fwell, but boil the:n gently. | 


White PuppiInG 77 SKINS. 


WASH half a pound of rice in warm water, . 


boil it in milk till it is foft, put it in a fieve to 
drain, blanch and beat half a pound of Jordan 
almonds very fine, with rofe water, wath and 
dry a pound of currants, then cut in {mall bits 
a pound of hog’s lard, take fix eggs and beat 
them well, half a pound of fugar, a large nut- 


meg grated, a ftick of cinnamon, a little mace | 


and a little falt, mix them very well together, 
fill your fkins, and boil them. 


To make a QuAKING PUDDING. | 


BOIL a quart of cream, and let it ftand till 


almoft cold, then beat four eggs a full quarter of 


an hour, witha fpoonful and a half of flour, then 
mix them with your cream, add fugar and nut- 


meg to your palate, tie it clofe up inacloth well — 


buttered, 
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buttered, and let it boil an hour, and turn it 
carefully out. if a 


\ To make a Quaxine Puppine a fecond Way. 

TAKE a pint of good cream} the yolks of ten 
‘eggs and fix whites, beat them. very well, and 
run them through a fine fieve; then take two 
heaped f{poonfuls of flour, and a {poonful or two 
of cream, beat it with the flour till it is {mooth, 
and mix all together, and tie it clofe up in a difh 
or bafon well rubbed with butter, and dredged 
with flour; the water muft boil when you put 
in the pudding. One hour will boil it; ferve it 
up with wine fauce in a boat. 


To make a YORKSHIRE PuppinG fo dake under 
| MEAT. 

BEAT four eggs, with four large {poonfuls of 
fine flour and a little falt, for a quarter of an- 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping- 
pan, and fet it under beef, mutton, or a loin of 
veal when roafting, and when it is brown cut it 
in fquare pieces, and, turn it over’; when well 
browned on the under fide, fend it to table on a 
difh. — You may mix a boiled pudding the fame 
Way. | ‘ 3 
: A boiled MiuK PuppiNe. 

POUR a pint of new milk boiling hot on | 
three fpoonfuls of fine flour, beat the Hour and 
milk for half an hour, then putin three eggs, and. 
beat it a little longer, grate in half a tea-{poonful 
of ginger, dip the cloth in boiling water, butter 
it well, and flour it, put in the pudding, and tie 
- it clofe up, and boil it an hour; it requires great 
: care 


ae en 
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care when you turn it out; pour over it thick 
melted butter. , " 
: Hers Puppinec. | 

OF fpinage, beets, parfley, ne 1ebias take 
each a handful, wath them, and give them a fcald 
in boiling water, then thred them very fine, have 
ready a quart of groats fteeped in warm water — 
half an hour, and a pound of hog’s lard cut in — 
little bits, three large onions chopped fmall, and 
three fage leaves hacked fine, put in a little falt, 
mix all well together, and tie it clofe up; it will 
require to be taken up in boiling, to flacken the 
{tring a little. f 


To make YAM PUDDING. | 

TAKE a middling white yam, and aidher boil | 
or roaft it, then pare off the {kin and pound it 
very fine, with three quarters of a pound of but- 
ter, half a pound of fugar, a little mace, cinna- — 
mon, and twelve eggs, leaving out half the | 
whites, beat them with a little rofe-water. You | 
may put in a little citron cut fmall, if you like © 
it, and bake it nicely. 


. _ GoosEBERRY PUDDING. © 7 
SCALD half a pint of green goofeberries in ‘| 
water, till they are foft, put them into a fieve to | 
drain, when cold work them through a hair fieve | 
with the back of a clean wooden fpoon, add to | 
‘them half a pound of fugar and the fame of — 
butter, four ounces of Naples bifcuits, beat fix 
eggs very well, then mix all together, and beat — 
them a quarter of an hour, pour it in an earthen © 


_dith without pafte; half an hour will bake it. 
2 . is To 
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To make RASPBERRY DuUMPLINS. 


MAKE a goodcold pafte, roll it a quarter of 
an inch thick, and {pread over it rafpberry jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaft, take it up, and cut it in 
five flices, and lay one in the middle and the other 
_ four round it, pour a little good melted butter in 
the difh, and grate fine fugar round the edge of 
‘the difh.——It is proper for a corner or fide for 
dinner. ia 


To make DamMson DumpPLINs. 


MAKE a good hot pafte cruft, roll it pretty 
thin, lay it in a bafon, and put in what quantity - 
of damfons you think proper, wet the edge of 
the pafte, and clofe it up, boil it in a cloth one 
‘hour, and fend it up whole; pour over it melted 
butter, and grate fugar round the edge of the 
difh.— Note, you may make any kind of pre- 
ferved fruit the fame way. a oa 


Ln 


& 


To make AppiLe DuMPLINS. 
we 


PARE your apples, take out the core with an 
apple fcraper, fill the hole with quince or orange 
marmalade, or fugar, which fuits you, then take 
a piece-of cold pafte, and make a hole in it, as if 
you was going to make a pie, lay in your apple, 
and put another piece of pafte in the fame form, 
and clofe it round the fide of your apple, it is 
much better than gathering it in a lump at one 
end, tie it in a cloth, and boil it three quarters 
of an hour; pour melted butter over them, and 
ferve them up: five is enough for a difh. 
- y, To 


# 
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To make a SPARROW DUMPIAN. 

MIX half a pint of good milk with three 
eges, a little falt, and as much flour as will make 
‘ it a thick batter, put a lump of butter rolled in 
pepper and falt in every {parrow, mix them in 
the batter, and tie them in a cloth, boil them 
one hour and a half, pour melted butter over 
them, and ferve them up. , 

To make a BARM PUDDING. : . 

TAKE a pound of flour, mix a fpoonful of 
barm in it, with a little falt, and make it into a 
light pafte with warm water, let it lie one hour, 
then make it up into round balls, and tie them 
up in little nets, and put them in a pan of boiling 
water, do not cover them, it will make them fad, 
nor do not let them boil fo faft as to let the 
water boil over them, turn them when they have 
been in fix or feven minutes, and they will rife 
through the net and look like diamonds, twenty 
minutes will boil them ; ferve them up, and pour 
fweet fauce over them. bys 

To make a HANOVER CAKE or PuDDING. 

TAKE half a pound of almonds blanched, and 
beat fine, with a little rofe water, half a pound 
of fine fugar, pounded and fifted, fifteen eggs, 
leaving out half the whites, the rind of a lemon 
_ grated very fine; put a few almonds in the mortar 
at a time, and put in by degrees about a tea- 
cupful of rofe water; keep throwing in the fugar; 
when you have done the almonds and fugar to- 
tegether a little at a time till they are all ufed up, 
then put it into your pan with the eggs: beat 
them very well together. Half an hour will bake ~ 
it; it muft bea light brown, = 
PART 
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Odfervations on making DecoRaTions for a 
TABLE. 


Wi ies you {pin a filver web for a defert, 
always take particular care your fire is 
| clear, and a pan of water upon the fire, 
to keep the heat from your face and {tomach, for 
fear the heat fhould make you faint; you muft 
not fpin it before a kitchen fire, for the fmaller 
the grate is, fo that the fire be clear and hot, the 
better able you will be to fit a long time before 
it, for, if you {pin a whole defert, you will be 
feveral hours in {pinning it; be fure to have a tin 
box to put every bafket in as you {pin them, and © 
cover them from the air, and keep them warm _ 
until you have. done the whole, as your receipt 
directs you. 

If you {pin a gold web, take care your chafing- 
difh is burnt clear before you fet it upon the table | 
where your mould is; fet your ladle on the fire, ° 
and keep ftirring it with a wooden fkewer till it 
juft boils, then let it cool a little, for it will not 
{pin when it is boiling hot, and if it grows cold 
it is equally as bad; but as it cools on the fides 
of your ladle, dip the point of your knife in, and 
begin to {pin round your mould as long as it will 
draw, then heat it again; the only art is to keep 
it of a proper heat, and it will draw out like a 
fine thread, and of a gold colour; it is a great 

o Bb ~~ fault 


4 
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- fault to put in too much fugar at a time, for 
often heating takes the moifture out of the fugar, 
and burns it; therefore the beft way is to put in - 
a little at a time, and clean out your ladle. 

When you make a hen or bird's neft, let part — 
of your jelly be fet in your bowl] before you put 
on your flummery or ftraw, for if your jelly 1s 
warm they will fettle to the bottom, and mix 
together. | - 

' [f it be a fifh-pond, or a tranf{parent pudding, 
put in your jelly at three different times, to make 
your fith or fruit keep at a proper diftance one 
from another, and be fure your jelly is very clear 
and ftiff, or it will not fhow the figures, nor keep 
whole; when you turn them out, dip your bafon 
in warm water, as your receipt directs, then turn 
your difh or falver upon the top of your bafon, 
and turn your bafon upfide down. 
* When you make flummery, always obferve 

‘to have it pretty thick, and your moulds wet in 
cold water before you put in your flummery, or 
your jelly will fettle to the bottom, and the 
cream {wim at the top, fo that it will look to be 
two different colours. % 

If you make cuftards, do not let them boil 
after the yolks are in, but ftir them all one way, 
and keep them of a good heat till they are thick | 

- enough, and the rawnefs of the eggs is gone off. 

When you make whips or fyllabubs, raife. 
your froth with a chocolate-mill, and lay it upon 
a fieve to drain, it will be much prettier, “and | 
will lie upon your glaffes without mixing with’ 
your wine, or running down the fides of your 
~giaffes; and when you have made any of the 
before-mentioned things, keep them in a cool,. 


airy 
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airy place, for a clofe place will give them a bad 
tafte and {oon fpoil them. | 


To fpin a SitveR Wes for covering Swert- 
MeEaTs.- 


_ TAKE a quarter of a pound of treble-refined 
fugar, in one lump, and fet it before a moderate 
fire on the middle of a filver falver, or pewter 
plate, fet it a little a-flant, and when it begins to 
run like clear water to the edge of the plate or 
falver, have ready a tin cover, or China Bowl 
fet on a ftool, with the mouth downward, clofe 
to the fugar, that it may not cool by carrying - 
too far, then take a clean knife, and take up as ° 
much of the fyrup as the point of the knife will 
hold, and a fine thread will come from the point, 
which you muft draw as quick as poffible back- 
wards and forwards, and alfo round the mould, 
as long as it will {pin from the knife ; be very 
careful you do,not-drop the fyrup on the web, if 
you do it will fpoil it, then dip your knife into 
the fyrup agains and take up more, and fo keep 
{pinning till your fugar is done, or your web is 
thick enough ; be. fure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not fpin at all; if your 
{ugar is {pent before your web is done, put freth 
fugar on a clean plate or falver, and do not fpin 
from the fame plate again; if you do not want the 
web to cover the fweet-meats immediately, fet it 
in a deep pewter difh, and*cover it with a tin 
cover, and lay a cloth over it, to prevent the air 
from. getting to it, and fet it before the fire (it 
requires to be kept warm, or it will fall); when 
igh Bba2 your 


n'y 
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_ your dinner or fupper is difhed, have ready a 
plate or dith the fize of your web, filled with — 
different coloured {weet-meats, and fet your. web 
over it.—It is pretty foramiddle, where the difhes — 
are few, or corner where the number is large. . 


To fpin a Gorp Wes for covering SwEEt- 
a MEATS. 


BEAT four ounces of treble-refined fugar in 
a marble mortar, and fift it through a hair fieve, 
then put it ina filver or -brafs ladle, but filver — 
makes the colour better, fet it over a chafing-— 
difth of charcoal that is burnt clear, and fet it 
ona table, and turn atin cover or China bowl 
upfide down upon the fame table, and when your 
‘ fugar is melted, it will be of a good colour, take 
your ladle off the fire, and begin to fpin it with 
- a knife, the fame way as the filver web; when 
the fugar begins to cool and fet, put it over the 
fire to warm, and fpin it as before, but do not 
‘warm it too often, it will turn the fugar a bad 
colour; if you have not enough Of fugar, clean 
. the ladle before you put in more, and {pin it 
till your web is thick enough, then take it off 

and fet it over the fweet-meats, as you did the 
~ filver web. : roe 


To make Gum Paste for. DreserT BaskETs 
or COVERS. Sh, 


_ TAKE two ounces of gum dragon, fteep it in 
a tea-cupful of cold water all night, the next 
morning have ready a pound of treble-refined 
fugar, beat and fift it through a ‘ilk fieve, rub 
~ your gum through a hair fieve, then mix your 

|  fugar~ 
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fugar and gum together, work it till it is white, 
and mix it with a pafte made of marechalle pow- 
_ der, and cut it into fuch devices as are mott 
_ agreeable to your fancy. 


To make ARTIFICIAL FLOwERs. 


MAKE paftes of divers colours, with gum- 
dragon thoroughly. fteeped, and mingled with 
powder fugar, and beat the pafte well in a marble 
mortar; take prepared cochineal for the red 3. 
gambouge for the yellow; indigo and orris for 
the blue; and the juice of beet leaves for the 
green, fcaled over the fire to take away their 
¢crudity. Shape the paftes, thus ordered and 
_ tolled into thin pieces, in the form of rofes, 
tulips, &c. by means of tin moulds, or cut out 
with a knife point; finith the flowers all at once, 
and dry themupon egg-fhells, or otherwife. 
_ Cut different:forts of leaves, in like manner, 

out of. cholcae patte, to. which you may give 
various figures, intermixed among your flowers, 
and make the ftalks with flips of lemon-peel ; 
garnifh the tops of the pyramids of dried fruits 
with thefe artificial flowers, or clfe a feparate 
nofegay may be made of them, for the middle 
of your defert ; or they may be laid in order ina 
bafket, or kind of cup, made of fine paftry~ 
_work of crackling-cruft, neatly cut and dried 
for that purpofe, med, 


* ys 
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To make a DESERT. of SPUN SUGAR. 


SPIN two large webs, and turn one upon the 
other to form a globe, and put in the infide of 
them a few {prigs of {mall flowers and myrtle, 
and fpin a little more round to bind them toge- 
ther, and fet them covered clofe up before the 
fire, then fpin two more on a leffer bowl and 
put in a fprig of myrtle and a few {mall flowers, 
and bind them as before, fet them by, and fpin 
two more lefs than the laft, and put in a few 
flowers, bind them and fet them by, then fpin 
twelve couple on tea-cups of three different fizes 
in proportion to the globes, to reprefent bafkets, 
and bind them two and two as the globes with 
foun fugar; fet the globes ona filver falver, one 
upon another, the largeft at the bottom, and ~ 
fmalleft at the top; when you have fixed the 
globes, run two fmall wires through the middle 
of the largeft globes, acrofs each other; then 
take a large darning-needle and filk,*and run it 
through the middle of the largeft bafkets, crofs 
it atthe bottom, and bring it up to the top, and 
make a loop to hang them on the wire, and do 
fo with the reft of your bafkets, hang the largeft 
bafkets on the wires, then put two more wires 
a little. fhorter acrofs, through the middle of the 
fecond globes, and put the end of the wires out 
betwixt the bafkets, and hang on the four mid- 
dle ones, then run two more wires fhorter than 
the lait through the middle of the top globes, and 
hang the -baikets over the loweft ; ftick a fprig 
2. | | of 
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of myrtle on the top of your globes, and fet it 
on the middle of the table.-—Obferve you do not 
put too much fugar down at a time for a filver 
_ web, becaufe the fugar will lofe its moifture, and 
run in lumps inftead of drawing out; nor too 
much in the ladle, for the golden web will lofe 
its colour by heating too often.—You may make 
the bafkets a filver, and the globes a gold colour, 
“if you choofe them.—It is a pretty defert for a 
grand table. " elite : 


To make Caur’s Foot Jetty. 


PUT a gang of calves feet well cleaned into 

a pan, with fix quarts of water, and let them 

boil gently till reduced to two quarts, then take 
out the feet, {cum off the fat clean, and clear 

the jelly from .the fediment, beat the whites 

of five eggs to a froth, then add one pint of 

Lifbon, Madeira, or any pale made wine, if you 

choofe it, then fqueeze in the juice of three le- | 

mons: when your ftock is boiling, take three 

fpoonfuls of rt, and keep ftirring it with your 

wine and eggs, to keep.it from curdling; then add 

a little more flock, and {till keep ftirring it, and 

then put it in the pan, and fweeten it with loaf 

fugar to your tafte; a glafs of French brandy will 

keep the jelly from turning blue: in frofty air ; 

put in the outer. rind of two lemons, and let it 

boil one minute all together, and pour it into a 

flannel bag, and let it run into a bafon, and keep 

pouring it back gently into the bag till it runs 
clear and bright, then fet your glafles under the 

bag, and cover it, left duft gets in.—If you would 
have the jelly for a fith-pond, tranfparent pud- 


ding, 
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ding,” or hen’s neft, to be turned out of the 
mould, boil half a pound of ifinglafs in a pan 
of water, till reduced to one quart, and put it 
into the ftock before it is refined. 


To make Savoury JELLY. 


SPREAD fome flices of lean veal and ham 
in the bottom of a ftew-pan, with a carrot and 
turnip, or two or three onions; cover it, and 
let it {weat on a flow fire, till it is as deep a brown 
as you would have it, then put to it a quart of 
very clear broth, fome whole pepper, mace, a - 
very little ifinglafs, and falt to your tafte; let 
this boil ten minutes, then ftrain it through a 
French ftrainer, {cum off all the fat and put it to. 
the whites of three eggs, run it feveral times 


through a jelly-bag, as you do others jellies. 
To make Savoury JELLY for cold Meats. 7 


BOIL beef and mutton to a fie Jelly feafon 
it with a little pepper and falt, a blade or two of © 
mace, and an onion; then beat the whites of four — 
eggs, put it to the jelly, and beat it a little, then 
run it through a jelly-bag, and when clear pour 
it on your meat or fowls in the difh you fend it 
up on. 


To make HaARTSHORN JELLy a fecond Way. 


TAKE half a pound of hartfhorn and put to 
it two quarts of water, let it ftand in the oven 
all night, then ftrain it from the hartfhorn, and 
put to it a pint of Rhenifh wine, the oar of 

| . our 
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four eggs, a little mace, the juice of three le- 


-mons, and fugar to your tafte; boil them toge- 


ther, and {train it through a jelly-bag; when it 


is fine, put it in your glafles for ufe. 


N. B.—If you have no Rhenifh valli, White 


wine will. doe 


To make FLUMMERY. 


PWT one ounce of bitter and one of {weet 
almonds into a bafon, pour over them fome 
boiling water, to make the {kins come off, which 
is called blanching; ftrip of the fkins, and 


*throw the kernels into cold water, then take 


# 


them out, and beat them in a marble mortar, 
with a little rofe water, to keep them from oil- 
ing; when they are beat, put them into.a pint 


of calf’s foot f{tock, fet it over the fire, and 


{weeten it to your tafte with loaf fugar; as foon 
as it boils, ftrain it through a piece of muflin or 


gauze; when a little cold, put it into a pint of 


thick cream, and ‘keep ftirring it often till it 


grows thick and cold, wet your moulds in cold 
water, and pour in the flammery, let it ftand 
five or fix hours at leaft before you turn them. 
out; if you make the flummery ftiff, and wet 


the moulds, it will turn out without putting it 
into warm water, for water takes off the figures 


‘of the mould, and makes the flummery look 
dull.—N. B. Be careful you keep itirring it vill 
cold, or it will run in lumps when you turn it: 


@ut. of the mould, 


‘ C c % Ta 
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To make CoLOURING for FLUMMERY and 
JELLIES. . | it. 


TAKE two penny-worth of cochineal, bruife | 
it with the blade of a knife, and put it into half - 


a tea-cupful of the beft French brandy, and let — 


it ftand a quarter of an hour; filter it through 
a fine cloth, and put in as much as will make 
the jelly or flummery a fine pink; if yellow, 


take a little faffron, tie it in arag, and diffolve it : 
in cold water; if green, take fome {pinage, boil © 


it, take off the froth, and mix it with the jelly; 


/ 


if. white, put in fome cream. 
To make a Fisu-Ponp. © 


- FILL four large fifth molds with flummery, 


and fix {mall ones, take a China bowl, and put — 
in half a pint of ftiff clear calf’s foot jelly, let it — 


ftand till cold, then lay two of the fmall fithes 
on the jelly, the right fide down, put in halfa 


pint more jelly, let it ftand till cold, then lay 
in the four {mall fithes acrofs one another, that : 
when you turn the bowl upfide down the heads | 


Sige ot 


and tails may be feen, then almoft fill your — 


bowl with jelly, and let it ftand till cold, then ~ 
lay in the jelly four large fithes, and fill the ba- — 
fon quite full with jelly, and let it ftand till the ~ 
next day; when you want to ufe it, fet your — 
bowl to the brim in hot water for one minute, — 
- take care that you do not let the water go into — 
the bafon, lay your plate on the top of the ba- 
fon, and turn it upfide down; if you want it for — 
the middle, turn it out upon a falver; be fure 


- you make your jelly very {tiff and clear. 
ot # ae ey 74 
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Io make a Hen’s Nest. 


_ TAKE three or five of the {mallet pullet 
eggs you can get, fill them with flummery, and 
when they are ftiff and cold peel off the thells, . 
pare off the rinds of two lemons very thin, and 
boil them in fugar and water, to take off the 
bitternefs ; when they are cold, cut them n 

long fhreds to imitate {traws, then fill a bafon 

one third full of ftiff calf’s foot jelly, and let it 

ftand till cold, then lay in the fhred of the le. 
-mons in aring about two. inches high in the 
middle of your bafon, ftrew a few corns of fago 
to look like barley, fill the bafon to the height 
of the peel, and let it ftand till cold, then lay 
your eggs of flummery in the middle of the ring, 
that the ftraw may be feen round; fill the bafon 
quite full of jelly, and let it ftand, and turn it 
out the fame way as the fith- pond, 


. To make BLANC-MANGE of Isinexass, 

| BOIL one ounce of ifinglafs in a quart of 
water till it is reduced toa pint, then put in 
the whites of four eggs, with two {poonfuls of 
‘ice water, to keep the eggs from poaching, and 
ugar to your tafte, and run it through a jelly- 
‘ag, then put to it two ounces of fweet and 
ne ounce of bitter almonds, give them a {cald 
m your jelly, and put them through a hair fieve, 
jut it ina China bowl; the next day turn it out, 
ind ftick it all over with almonds, blanched 
nd cut lengthways: garnifh with green leaves 
emowers,() © ri 


Boe: Cc'2 GREEN 


w 


ee 
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Green Branc-MANGE of IsINGLAss. 


DISSOLVE your ifinglafs,, and put to it two 
ounces of {weet and two ounces of bitter al- 
monds, with as much juice of {pinage as will 
make it green, anda {poonful of French brandy; 
fet it over a ftove fire till it is almoft ready to 
boil, then ftrain it through a gauze fieve; when 
it grows thick, put it into a melon mould, and 
the next day turn it out—garnifh it with red 
and white flowers. te an eeyy 

CLEAR BLANC-MANGE. oie: 

TAKE a quart of ftrong calf’s foot jelly, 
{kim off the fat and ftrain it, beat the whites of 
four eggs, and put them to your jelly, fet it~ 
over the fire, and keep. ftirring it till it boils ;_ 
then pour it intoa jelly-bag, and run it through © 
feveral times till it is clear, beat one ounce of © 
{weet almonds, and one of bitter, to a pafte, 
with a fpoonful of rofe water fqueezed through 
a cloth, then mix it with the jelly, and three 
{poonfuls of very good cream, fet it over the’ 
fire again, and keep ftirring it till it is almoft 
boiling, then pour it into a bowl, and’ {tir it very. 
often till it is almoft cold, then wet your moulds” 
~ and fill them. : mas 


YELLow FLUMMERY. ° 


TAKE two ounces of ifinglafs, beat it and 
open it, put it into’a bowl, and pour a pint of | 
boiling water upon it, cover it up till almoft, 
cold, and adda pint of white wine, the jag 

| o 


: 
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of two lemons, with the rind of one, the yolks 
of eight eggs beat well, {weeten it to your tafte, 
put it in a tofling-pan and keep ftirring it, when 
it boils ftrain it through a fine fieve, when al- 
moft cold, put it into cups and moulds. 


A good GREEN. 


LAY an ounce of gambouge in a quarter of 
a pint of water, put an ounce and a half of good 
ftone blue in a little water, when they are both 
diffolved mix them together, add a quarter of a 
pint more water, anda quarter of a pound of 
- fine fugar, boil it alittle, then put it intoa galli- 
_ pot, cover it clofe and it will keep for years; be 
careful not to make it too deep a green, for a 
very little will do at a time. 


aS RET in JELLY. | 
PUT half a pint of clear ftiff calf’s foot jelly 


into.a bafon, when it is fet and {tiff lay in three 
fine ripe peaches, and a bunch of grapes with 


the ftalks up, put a few vine leaves over them, 


then fill up your bow] with jelly, and let it ftand 


till the next day; then fet your bafon to the brim 


~ in hot water, and as foon as you find it leaves the 


_. bafon, lay your difh over it, and turn your jelly 


carefully upon it—garnifh with flowers. 


_ GREEN Merton in FLUMMERY. 
MAKE a little iff flummery, with a good 
deal of bitter almonds in it, add to it as much 

juice of {pinage as will make it a fine pale green, 
| | ~ when 
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when it is as thick as good cream wet your me- 
lon mould and put it in, then put a pint of clear 
calf’s foot jelly into a large bafon, and let them 
ftand till the next day, then turn out your me- 
lon, and lay it the right fide down in the mid- 
dle of your bafon of jelly; then fill up your 
bafon with jelly that is beginning to fet, let it 
‘ftand all night, and turn it out the fame way as 
the fruit in jelly: make a garland of flowers, 
and put itin your jelly.—It is a pretty dith for 
middle at fupper, or corner for a fecond courte 
at dinner, 


Gilder Fisu i JELLY. 


MAKE alittle clear blanc-mange as is winsea 
in the receipt, then fill two large fifh moulds 
with it, and when it is cold turn it out, and gild 
them with gold leaf, or ftrew them over with 
gold and filver bran mixed, then lay them on a 
foup- -difth, and fill it with clear thin calf’s foot 
jelly, it muft be fo thin as they will {wim in it ; 
if you have no jelly, Lifbon wine, or any kind of 
pale made wines will do, : 


Hen and CHICKENS im JELLY. 


MAKE fome flummery with a deal of fae 
- almonds in it, colour a little of it brown with 
chocolate, and put it ina mould the fhape of a 
hen; then colour fome more flummery with the 
yolk of a hard egg beat as fine as poflible, leave 
part of your flummery white; then fill the moulds 
of feven chickens, three sich’ white flummery, | 
and three with yellow, and one the colour - the | 

en; 
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then; when’ they are cold turn them into a deep 
difh; put under and round them lemon peel, 
boiled tender and cut like ftraw, then put a little 
clear calf’s foot jelly under them, to keep them 
in their places, and let it ftand till it is Riff, 
then fill up your dith with more jelly.—They 
are a pretty decoration for a grand table. 


To. make a 'TRANSPARENT PuppINc. 


MAKE your calf’s foot jelly very ftiff, and 
when it is quite fine put a gill into a China ba- 
fon, let it ftand till it is quite fet; blanch a few 
_ Jordan almonds, cut them and a few jar raifins 
lengthways, cut a little citron and candied lemon 
in little thin flices, ftick them all over the jelly, 
and throw in a few currants, then pour more | 
jelly on till it is an inch higher ; when your jelly , 
is fet, ftick in your almonds, raifins, citron, and 
candied lemon, with a few currants ftrewed in, 
then more jelly as before, then more almonds, 
raifins, citron; and lemon in layers, till your 
_bafon is full; let it ftand all night, and turn it 
out the fame way as the fifh-pond. 


To make a Desert Istanp. 


TAKE a lump of pafte, and form it into a 
rock three inches broad at the top, colour it, and 
fet it in the middle of:a deep China difh, and fet 
a caft figure on it, with a crow on its head, and 
a knot of rock candy at the feet; then make a 
roll of pafte an inch thick, and ftick it on the 
inner edge of the difh, two parts round, and cut 
eight pieces. of eringo roots about three inches 
. long, 
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long, and fix them upright to the roll of pafte on 
the edge; make gravel walks of thot comfits, 
from the middle of the end of the dith, and fet 
{mall figures in them, roll out fome pafte, and 
cut it open like Chinefe rails ; bake it, and fix it 
on either fide of one of the gravel walks with 
gum, have ready a web of fpunge fugar, and fet 
it on the pillars of eringo root, and cut part of 
the web off to form an entrance where the 
Chinefe rails are.——It is a pretty middle dith 
for a fecond courfe at a grand table, or a wedding 
‘fupper; only fet two crowned figures on the 
mount inftead of one. dorama biotye Poe 0 


To make a FuoatTinG Isuanp. 


- GRATE the yellow rind ofa large lemon. 
into a pint of cream, put in a large glafs of 
Madeira wine, make it pretty. {weet with loaf 
fugar, mill it with a chocolate mill to a {trong 
froth, take it off as it rifes, then lay it upon.a fieve 
to drain all night, then take a deep glafs difh, 
and lay in your froth, with a Naples bifcuit in — 
the middle of it, then beat the white of an egg 
toa ftrong froth, and roll a fprig of myrtle in 
it to imitate fnow, ftick it in the Naples bifcuit, 
then lay over your froth currant-jelly cut in 
very thin flices, pour over it very fine {trong 
calf’s foot jelly, when it grows.thick lay it all 
over till it looks like a glafs, and your difh is 
full to the brim; let it ftand.till it is quite cold 
and ftiff, then lay on rock,candied fweet-meats 
upon the top of your jelly, and fheep and {wans 
to pick at the myrtle; ftick green fprigs in two 

or 
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or three places on the top of your jelly, amongtt 
your fhapes ; it looks very pretty in the middle 
of atable for fupper.~-You muft not put the 
fhapes on the jelly till you are going to fend it. 
to the table. ah 


Io make a Fuoatine Istanp a fecond Way. 


TAKE calf’s foot jelly that is fet, break it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear; have _ 
ready a middle-fized turnip, and rub it over with 
gum water, or the white of an ege, then ftrew | 
it thick over with green fhot comfits, and ftick 
on the top of it a {prig of myrtle, or any other 
pretty green {prig, then put your broken jelly 
round it, fet fheep or {wans upon your jelly, 
with either a green leaf or a knot of apple pate 
under them, to keep the jelly from diffolving ; 
there are fheep and fwans made for that purpote; 
you may put in inakes, or any wild animals of 


the fame fort. © 


To make a Rocky Istanp ~ 


MAKE a little ftiff fummery, and put it into 
five fifh moulds, wet them before you put it in; 
when it is ftiff, turn it out, and gild them with 
‘gold leaf, then take a deep China dith, fill it 
near full of clear calf’s,foot jelly, and let it: 
ftand till it is fet, then. lay on your fifhes, and a 
few flices of red currant-jelly cut very thin 
round them, then rafp a {mall French roll, and 
Tub it over with the white of an egg, and ftrew 

} wee ical 
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all over it filver bran and glitter mixed together; 
ftick a fprig of myrtle in it, and put it into the 
middle of your difh, beat the white of an egg 
to a very high froth, then hang it on your {prig 
of myrtle like fnow, and fill your. difh to the — 
brim with clear jelly; when you fend it to table, © 
put lambs and ducks upon your jelly, with either 
green leaves or mofs under them, with their 
heads towards the myrtle. , ! 


To make MoonsHINE. 


TAKE, the thapes of a half-moon, and five 
or feven ftars, wet them, and fill them with flum- , 
mery, let them ftand till they are cold, then turn 
them intoa deep China dith, and pour lemon 
- cream round them, made thus: Take a pint of 
{pring water, put to it the juice of three lemons, 
and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf 
fugar, then fet it over a flow fire, and ftir it one 
way till it looks white and thick, if you let it 
boil it will curdle, then ftrain it through a hair 
fieve, and let it ftand till it is cold, beat the yolks 
of five eggs, mix them with your whites, fet. 
them over the fire; and keep ftirring it till it is 
almoft ready to boil, then pour it into a bafon; 
when it is cold, pour it among your moon and 
ftars; garnith with flowers.—It is a proper difh 


fora fecond courfe, either for dinner or fupper. 


: nO. 00) a ae hi aki Pure 
To make Moon and Stars in JeLuy. fol 
Pt Au ) lag past ee Ts tee en 

TAKE a deep China difh, turn the mould of 
a half moon; and feven ftars, with the bottom 
j | | hom fide 
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fide upward in the dith, lay a weight upon every 
mould to keep them down, then make fome 
flummery, and fill your difh with it; when it is 
cold and ftiff, take your moulds carefully out, 


and fill the vacancy with clear calf’s-foot jelly; 


you may colour your flummery with cochineal 


“and chocolate to make it look like the fky, and 


your moon and ftars will fhow more clear—gar- 
nifh with rock candy {weet-meats.—It is a pret- 


ty corner-dith, or a proper decoration for a 


grand table. 


% 
To make Eces and Baca in FLUMMERY. : 


TAKE a pint off ftiff fhaauone, and make 


part of ita pry pink colour with the colour- 


! ing for the 
_ water, and pour in red flummery the thickne(s 


ummery, dip a potting-pot in cold 


~ of a crown- piece, ‘then the fame of white flum- 


mery, and another of red, and twice the thick- 
nefs of white flummery at*the top; one layer 
muft be ftiff and cold before you pour on ano- 


“ther, then take five teascups, and put a large 


fpoonful of white flummery into each tea- -Cup, 


‘and let them ftand all night, then turn your’ 


_flummery out of your potting-pots on the back 


of a plate, with cold water, cut your flum- 


‘mery into thin flices, and lay it on a China 


dith, then turn your flummery out of the Cups 


cor; it will confine the fyrup from difcolouring 
“the flummery, and make it like the yolk of a 
Dd2 re poached 


on the difh, and take.a bit out of the top of *. 
_ every one, ‘and lay in half a preferved ‘apri- 
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poached egg; garnifh with flowers.—It is a pret-- 
ty corner-difh for dinner, or fide for fupper. 


Sotomon’s TEMPLE iz FLUMMERY. 


MAKE a quart of ftiff fummery, divide it 
into three parts, make one part a pretty thick 
colour, with a little cochineal bruifed fine, and 
fteeped in French brandy; {crape one ounce of 
chocolate very fine, difloive it in a little ftrong — 
coffee, and mix it with another part of your 
flummery, to make it a light ftone colour, the 
laft part muft be white, then wet your temple 
mould, and fix it in a pot to ftand even, then fill 
it up with chocolate flammery ; let it ftand till 
the next day, then loofen it round with a pin, © 
and fhake it loofe very gently, but do not dip your 
mould in warm water, it will take off the glofs, — 
and fpoil the colour: when you turn it out, ftick — 
a {mall fprig or a flower ftalk down from the ~ 
top of every point, it will ftrengthen them, and — 
make it look pretty; lay round it rock candy 
{weet-meats.—It is proper for a corner-difh for — 
a large table. | 


To make OATMEAL FLUMMERY. 


TAKE a pint of bruifed groats, and put three 
pints of fair water to them early in the morn-,- 
ing, and let it fland till noon, then pour all the © 
water off, and put in the fame quantity of water 
as before upon them, ftir it,well, and let it ftand 
till four o'clock, then run it through a fieve or 

wee | cloth, 
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- cloth, then boil it, and keep ftirring it all the 
while, put in a fpoonful of water now and then 
as it boils, when it begins to thicken drop a 
little on a plate; when it leaves the plate it is 
enough : put it in glaffes to turn out. 


To make CRIBBAGE CARDS in FLUMMERY.. 


FILL five f{quare tins the fize of a card with 
very {tiff flummery, when you turn them out 
have ready a little cochineal diffolved in brandy, 
and {train it through a muflin rag, then take a. 
camel’s-hair pencil, and make hearts and dia- 

-monds with your cochineal, then rub a little. 
cochineal with a little eating oil upon a marble 
flab till it is very fine and bright, then make 

clubs and fpades; pour a little Lifbon wine into 
the dith, and fend it up. 


A To make a Disu of Snow. 


TAKE twelve large apples, put them in cold 
water, and fet them over a very flow fire, and 
when they are foft pour them upon a hair fieve, 
take off the fkin, and put the pulp into a bafon, 
then beat the whites of twelve eggs into a very 
{trong froth, beat and fift half a pound of double- 
refined fugar, and {trew it into the eggs, beat the 
pulp of your apples to a ftrong froth, then beat 
them all together till they are like a ftiff fnow, 
then Jay it upon a China difh, and heap it up as 
high as you can, and fet round it green knots of 
_paite in imitatiom of Chinefe rails, ftick a {prig 

“of myrtle in the middle of the dith, and ferve it 
up.—It is a pretty corner-dith fora large table. 
To 
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To make BLACK CAPS. — 


TAKE fix large apples, and cut a flice off the 
bloffom end, put them in a tin, and fet them in 
a quick oven till they are brown, then wet them 
with rofe water, and grate a little fugar over — 
them, and fet them in the oven again till they | 
look bright, and very black, then take them out, — 
and put them into a deep China difh or plate, 


and pour round them thick cream cuftard, or 


white wine and fugar. 


ye 


To make Green Caps. _ = 
TAKE codlings juft before they are ripe, 

green them as you would for preferving, then rub ~ 

them over with alittle oiled butter, grate double- 


refined fugar over them, and fet them in the © 


oven till they look bright, and {parkle like froft, 


, then take them out, and put them into a deep ~ 
' China difh, make a very fine cuftard, and pour 


it round them; ftick fingle flowers in every 
apple and ferve them up.—It is a pretty corner- — 
difh for either dinner or fupper. _ 


To few Pears. 


ve PARE the largeft {tewing pears, and ftick a ¢ 
“clove in the bloffom end, then put them ina well- — 


tinned fauce-pan, with a new pewter fpoon in © 
the middle, fill it with hard water, and fet it 


ever a flow fire for three or four hours, till your 


pears are foft, and the water reduced to a {mall 7 
quantity, then put in as much loaf fugar as will 
’ | make | 


~ 
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make it a thick fyrup, and give the pears a boil 

init, then-cut fome lemon peel like ftraws and 
hang them about your pears, and ferve them up 

with the fyrup in a deep difh, 


To make LEMON SYLLABURBS. 


TO a pint of cream put a pint of double- 
refined fugar, the juice of feven lemons, grate. 
the rinds of two lemons into a pint of white 
wine, and half.a pint of fack, then put them 
all into a deep pot, and whifk them for half an 
hour, put it into glaffes the night before you 
want it: itis better for ftanding two or three 
days, but it will keep a week if required. 

To make LumMon SYLLABUBS a fecond Way. 

PUT a pint of cream to a pint of white wine, 
then rub a quarter of a pound of loaf fugar upon 
the out rind of two lemons, till you have got 
out all the eflence, then put the fugar to the, 
creant, and fqueeze in ‘the juice of both lemons, 
let it ftand for’ two hours, then mill them with 
a chocolate mill, to raife the froth, and take it 
off with a {poon as it rifes, or it will make‘it 
heavy, lay it upon a hair fieve to drain, then All 
your glaffes with the remainder, and lay on the 
froth as high as you can, let them ftand all night 
and they will be clear at the bottom; fend them _ 
to the table upon a falver, with jellies. = 


To make Sorry SyLLABuBs. 


TAKE a quart of rich cream, and putina 
pint of white wine, the juice of four lemons, © 
st : and 


: 
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and fugar to your tafte, whip it up-very well, 
‘and take off the froth as it rifes, put it upon a 
hair fieve, and let it ftand till the next-day in a 
cool place, fill your glafles better than half full 
with the thin, then put on the froth, and heap 


it as high as you can; the bottom will look clear, - 


and keep feveral days. 


To make Wuie SYLLABUBS. hi 


TAKE a pint of thin cream, rub a lump of 
loaf fugar on the outfide of the lemon, and {weeten 
‘it to your tafte, then put in the juice of alemon, 
and a-glafs of Madeira wine, or French brandy, 
mill it to a froth with achocolate mill, and take 
it off as it rifes, and lay it upon a hair fieve, then 
fill one half of your poffet glafles a little more 
than half full with white wine, and the other half 
_of your glaffes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obferve that it is well drained on your fieve, 


or it will mix with your wine, and f{poil your 


fyllabubs. 
To Poke SYLLABUB under the Cow. 


PUT a bottle of ftrong beer and a pint of 
_eyder into a punch-bowl, grate in a {mall nut- 
meg, and {weeten it to your tafte; then milk as 


much milk from the cow as will make a ftrong _ 


froth, and the ale look clear, let it ftand an hour, 
then ftrew over it a few currants, well wafhed, 


picked, and plumped before the fire, then fend it 


to the table, : 


CH A 
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Ob/fervations on PRESERVING. 


HEN you make any kind of jelly, take 
care you do not let any of the feeds from 
the fruit fall into your jelly, nor fqueeze it too 
near, for that will prevent your jelly from being 
fo clear; pound your fugar, and let it diffolve in 
the fyrup before you fet it on the fire, it makes 
the {cumprife well, and the jelly a better colour: 
it is a great fault to boil any kind of jellies too 
high, it makes. them of a dark colour; you muft 
“never keep green {weet-meats in the firft fyrup 
longer than the receipt direéts, left you fpoil 
their colour ; you muft take the fame care with 
oranges and lemons; as to cherries, damfons, 
and moft forts of {tone fruit, put over them either _ 
mutton fuet rendered, or a board to keep them 
down, or they will rife out of the fyrup and {poil 
the whole jar, by giving them a four bad tafte: | 
obferve to keep all wet {weet-meats in a dry cool - 
place, for a wet damp place will make them 
mould, and a hot place will dry up the virtue, 
and make them candy. The beft direction I can 


| give is to dip writing- paper in brandy, and lay). 
it clofe to your fweet-meats, tie them welldown ~~ 


with white paper, and two folds of thick cap- 
paper, to keep out the air, for nothing can bea 
greater fault than bad glue BAe: and. leaving 
athe pots open. . 


Ee | ae 
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To make ORANGE JELLY. 


TAKE half a pound of hartfhorn fhavings, — 
and two quarts of {pring water, let it boil till it 
be reduced to a quart, pour it clear off, let it — 
ftand till it is cold, then take half a pint of {pring — 
water, and the rind of three oranges pared very 
thin, and the juice of fix; let them ftand all 
night, ftrain them through a fine hair fieve, melt 
the jelly, and pour the orange liquor tot, {weeten 
it to your tafte with double-refined fugar; put — 
to it a blade or two of mace, four or five cloves, — 
half a {mall nutmeg, and the rind of a lemon, 
beat the whites of five eggs toa froth, ‘mix it © 
very well with your jelly, fet it over a clear fire, 
boil it three or four minutes, run it through your — 
jelly-bags feveral times till it is clear, and when 
you pour it into your bag take great care you do 
not fhake it. : 


To make HARTSHORN JELLY. 


; oo 

PUT two quarts of water into a clean pan, 
with half a pound of hartfhorn fhavings, let it 
fimmer till near one half is reduced, ftrain it off, 
then put in the peel of four oranges and two 
“lemons pared very thin, boil them five minutes, — 
‘put to it the juice of the before-mentioned le- 
mons and oranges, with about. ten ounces of 
double-refined fugar, beat the whites of fix eggs 
toa froth, mix them carefully with your jelly, 
that you do not poach the eggs, juft let it boil 
up, and run it thro’ a jelly-~bag ‘ill it 1s clear: @ 


To 


% 


t | 
ne 
‘ve | 
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To make Rep CURRANT Jexty. | 


_ GATHER your currants when they are dry 
and full ripe, ftrip them off the ftalks, put them 
in a large ftew-pot, tie the paper over them, and 
let them ftand an hour: ina cool oven; {train 
_ them through acloth, and to every quart of juice 
add a pound and a half of loaf fugar, broken in 
- {mall lumps, ftir it gently over a clear fire till 
your fugar is melted, fkim it well, let it boil | 
pretty quick twenty minutes, pour it hot into 
your pots; if you let it ftand it will break the 
jelly, it will not fet fo well when it is hot; 
put brandy-papers over them, and keep them in 
a dry place for ufe. — : 

N. B.—You may make jelly of half red and 
half white currants the fame way. x 


To make BLACK CURRANT JELLy. 


GET your currants when they are ripe and 
dry, pick them off the ftalks, and put them in. 
a large ftew-pot; to every ten quarts of currants 
put a quart of water, tie a paper over them, and 
fet them into a cool oven for two hours, ‘then 
{queeze them through a very thin cloth; to ever 
quart of juice add a pound and a half of loaf 
fugar broken in {mall pieces, ftir it gently till 
the fugar is melted; when it boils fkim it well, 
let it boil pretty thick for half an hour over a 
clear fire, then pour it into pots; put brandy-pa- 
pers over them, and keep them for ufe. 


Ee 2 To 


ae 
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To make ApRicoT JAM. 


PARE the ripeft apricots you can get, cut 
them. thin, infufe them in an earthen pan till 
they are tender and dry; then to every pound 
and a half of apricots put a pound of double-re- 
fined fugar, and three {poonfuls of water; boil 
your fugar toa candy height, then put it ‘upon 
your apricots, {tir them over a flow fire till they — 


~Jook clear and thick, but do not let them boil, 


only fimmer; put them in glafics for ule. 


To make ReD RASPBERRY JAM. 


GATHER your rafpberries when they are 
tipe and dry, pick them very car efully from the - 
ftalks and dead ones, crufh them in a bowl with 
a falver or wooden {poon, pewter is apt to turn 
them a purple colour; as foon as you have 
crufhed them, ftrew in err own weight of loaf 
fugar, and half their weight of currant juice, 
baked and {trained as for jelly, then fet them 
over a clear flow fire, boil, them half an hour, | 
fkim' them well, and keep {tirring them at the _ 
time, then put them into pots or glafles, with 
brandy- -papers over them, and keep them. for. 
ufe.——N. B. As foon as you have got your 
berries {trew in your fugar; do not let them - 
ftand yy: before you boil them; it will pre- 
ferve their favour, : 


2G a5 ba 
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To make WuiTe RASPBERRY JAM. 


GET your rafpberries dry and full ripe, cruth 
them fine, and ftrew in their own weight of loaf 
fugar, and half their weight of the juice of 
white-currants, boil them half an hour over a 
clear, flow fire, fkim them well, and put them 
into pots or glaffes, tie them down with brandy- 
papers, and keep them dry for ufe. : 

N. B. Strew in your fugar as in the red rafp- 
berry jam. © | 


To make ReD STRAWBERRY JAM. 


_ GATHER the fearlet ftrawberries very ripe, 
bruife them very fine, and put to them a little 
juice of f{trawberries, beat and fift their weight in 
fugar, {trew it among them, and put them in the 
preferving-pan, fet them over a clear, flow fire, 
fkim them, and boil them twenty minutes, then 
put them in pots or glaffes for ufe. 


To make GREEN GoosEBERRY JAM. 


TAKE the green walnut goofeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the feeds, then put them in a 
pan of water, green them as you do the goofe- . 
berries in imitation of hops, and lay them on a. 
fieve to drain, then beat them in a marble mor- 
tar, with their weight in {ugar, then take a quart 
of goofeberries, boil them to mafh in a pint of 
water, then fqueeze them, and'to every pint of 
liquor put a pound of fine loaf fugar, boil and | 
fkim it, then put in your green goofeberries, boil 
: 3 them 


ee 
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them till they are pretty thick, clear, and a pretty ; 
aie then put them in glaffes for ufe. 


To make BLACK CURRANT Jam. 


GET your black currants when they are full 
ripe, pick them clear from the ftalks, and bruife © 
them in a bowl with a wooden mallet, to every — 
two pounds of currants put a pound and a half — 
of loaf fugar beat fine, put them into a prefer- | 
ving- pan, weil them full half an hour, {kim it | 
and ftir it all the time, then put it in n pots and © 
keep it for ufe. 


To preferve Rep Currants im Bunches. 


STONE your currants, and tie fix or feven © 
bunches together with a thread to a piece of fplit — 
deal about the length of your fugar, weigh the 
currants, and put their weight of double-refined 
fugar in your preferving-pan, with a little water, 

, acid boil it till the fugar flies, then put the cur- — 
rants in, and juft give them a boil up, and cover — 
them till next day, then take them out, and © 
either dry. them or put them in glaffes, with the — 
fyrup boiled up with a little of the juice of red ~ 
currants; put brandy-paper over them, and tie — 
them clofe down with another paper, a fet 
them ina dry place. 


To préferve WurTe CURRANTS 77 Buncbes. - 


STONE your currants, and tie them in 
bunches as before, and put them i ina preferving- 
, Pans i 


a 
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pan, with their weight of double-refined fugar, 


beat and fifted fine, let them ftand all night, . 


then take fome pippins, pare, core, and boil 


them, but do not ftir the apples, only prefs them 


down with the back of your {fpoon; when the 
water is ftrong of the apples, add to it the juice 
of a lemon, ftrain it through a jelly-bag till it 
runs quite clear; to every pint of your liquor 
put a pound of double-refined fugar, boil it up 
to a ftrong jelly, put to it your, currants, and 
boil them till they look clear, cover them in the 
preferving-pan with paper till they are almoft 
cold, then put a bunch of currants in your glaffes, 
and fill it up with jelly; when they are cold, 
wet paper in brandy, and lay over them, tie 
another on, and fet them in a dry place. 


To preferve CURRANTS jor TaRTs. 


- GET your currants when they are dry, and 
“pick them; to every pound and a quarter of cur- 
rants put a pound of fugar into a preferving-pan, 
with as much juice of currants as will diffolve 
it; when it boils, fkim it and put in your cur- 
rants, and boil them till they are clear; put 


them into a jar, lay brandy-paper over, tie them | 


down, and keep them in a dry place. 


To preferve CUCUMBERS. 


TAKE fmall cucumbers and large ones that 
will cut into quarters, the greeneft and moft free 
from feeds you can get, put them in a ftrong 
falt and water, in a ftrait mouth jar, with a cab- 
® bage 


= 
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bage leaf to keep them down, tie a paper over 
them, fet them in a warm place till they are 
yellow, wath them out, and fet them over the 
fire in freth water, with a little falt in, and a 
freth cabbage leaf over them, cover the pan very 
clofe, but take care they do not boil ; if they are 


not a fine green, change your water (it will help: 


them) and make them hot, and cover them as 


before; when they are a good green, take them — 
off the fire, let them ftand till they are cold, then © 


cut the large ones in quarters, take out the feeds 
and foft part, then put them in cold water, and 
let them ftand two days, but change the water 
twice each day to take out the falt, take a pound 


of fingle-refined fugar, and half a pint of water, © 
fet it over the fire; when you have fkimmed it 

‘clear, put in the rind of a lemon, one ounce of | 
ginger, with the outfide {craped off: when your 


fyrup is pretty thick, take it off, and when it is 
cold wipe the cucumbers dry, and put them in, 


boil the fyrup once in two or three days for three 


weeks, and ftrengthen the fyrup, if required, 
for the greateft danger of {poiling them is at firft. 


The fyrup is to be quite cold when you put it — 


to your cucumbers. 


To preferve GRAPES iz BRANDY. 


TAKE fome clofe bunches of grapes, but not | 


too ripe, either red or white, put them into a 
jar, with a quarter of a pound of fugar-candy, 
and fill the jar with common brandy,-tie it clofe 


with a bladder, and fet them in a dry place.—— 


Morello cherries are done the fame way. 


Te 


as 
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To preferve KentTisu or GoLtpeNn PIpPINs.. _ 


~ BOIL the rind of an orange very tender, then 
lay it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and boil | 
them to a ftrong jelly, and run it through jelly- 
bag, then Pike. twelve pippins, pare etn’ and 
{crape out the cores; put two pounds ‘of loaf 
fugar into a ftew-pan, with near a pint of water, 
when it boils fkim it, and put in your pippins, 
with the orange rind in thin flices, let them boil 
faft till the fugar is very thick and will almott 
candy, then put in a pint of the pippin. jelly, 
boil them fatt till the jelly is clear, then fqueeze 
in. the juice of a lemon, give it one boil, and 
put them. into. pots or glafles, with the orange 


: peel. au +3 


To Prefirve aie Copiines that will keep 
. all the Year. : 


. TAKE ‘codlings about the fize of a walnut, 

with the {talks and a leaf or twoon, put a hand- 
“fal of vine leaves into a brafs pan of {pring wa- 
_ter, then a layer of codlings, then vine leaves, 
‘do fo till the pan is full, cover it clofe, that no 
fteam can get out, fet it on a flow fire; when 
they are foft take off the fkins with a penknife, 
‘then put them in the fame water with the vine 
deaves ; it muft be quite cold or it will be apt 
‘to crack them, put a little roach allum, and {et 
them over a very flow fire till they are green 


(which. will be in three or four hours) then take 
Ff them 
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them out, and lay them on a fieve to drain.——= 
Make a good fyrup, and give them a gentle boil 
ence a day for three days, then put them in 
fall jars; put brandy-paper over them, and 
keep them for ufe. eek Sea MR By 35 


To preferve GREEN APRICOTS. ent 


GATHER your apricots before the ftones — 


are hard, put them into a pan of hard water, 
with plenty of vine leaves, fet them over a flow 
fire till they are quite yellow, then take them out, 
and rub them with a flannel and falt to take off 
the lint, put them into the pan to the fame water 
and leaves, cover them clofe, fet them a great 
diftance from the fire till they are a fine light © 
green, then take them carefully up, pick out all 
the bad-coloured and broken ones, boil the beft. 


gently two or three times in a thin fyrup, let — 
them be quite cold every time; when they look — 
plump and clear, make a fyrup of double-refined — 
fugar, but, not too thick, give your apricots 2 — 
gentle boil in it, then put them into pots or — 
glafles, dip. paper in brandy, lay it over them, — 
and keep them for ufe; then take all the broken — 
and, bad-coloured ones, and boil them in the firft © 


fyrup for tarts. 
yrup for 


To preferve.GOOSEBERRIES green. 


‘TAKE ereen walnut goofeberries when they | 


are full grown, and take out the feeds, put them © 
in cold water, cover them clofe with vine leaves, _ 


‘and fet them over a flow fire; when they are hot | 


take 


i 
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take them off, and let them ftand, and when. 
they are cold fet them on again till they are. 
pretty green, then put them on a fieve to drain, ; 
and have ready a fyrup made of a pound of 
_ double-refined fugar, and half a pint of {pring 
water; the fyrup is to be cold when the goofe- 
_ berries are put in, and boil them till they are 
clear, then fet them by a day or two, then give 
them two or three fcalds, and put them into pots 
or glafles for ufe. o% 


To preferve GREEN GoosBERRIES 7 Imitation 


of Hops. 


- TAKE the largeft green walnut goofeberries 
you can get, cut them at the ftalk end in four 
quarters, leave them whole at the bloffom end, 

then take out all the feeds, and put five or fix 
"one in another, take a needleful of ftrong thread, 
with a large knot at the end, run the needle 
_ through the bunch of goofeberries, and tie a knot 
to faften them together (they refemble hops) 
and put cold fpring water in your pan, a Jarge 
handful of vine leaves in the bottom, and three 
or four layers of goofeberries, with plenty of vine 
leaves between every layer, and over the top of 
your pan; cover it fo that no fteam can get out, 
and fet them on a flow fire; when they are {cald- 
ing hot take them off, and let them ftand till - 
they are cold, then fet them on again, till they 
are a good green, then take them off and let 
.them ftand till they are quite cold, then put 
them in a fieve to drain, make a thin fyrup; to 
every pint of water put in a pound of common 
ie F f 2 | loaf > 
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loaf fugar, boil it and fkim it well: when it is — 
about half cold put in your goofeberries, and Jet 
them ftand till the next day, then give them one ~ 
boil a day for three days, then make a fyrup; to 
every pint of water put a pound of fine fugar, a 
flice of ginger, a little lemon peel cut length- 
ways exceeding fine, boil and {kim it well, give 
your goofeberries a boil in it; when they are 
cold put them into glafles or pots, lay papers 
dipped in brandy over them, tie them up, and, 
keep them for ufe. 


To preferve SPRIGS green. | 
GATHER the fprigs of muftard when it: is 


going to feed, put them in a pan. of {pring water, | 
with a great many vine leaves under and over — 
them, put to them one ounce of roach allum, fet | 
it over a gentle fire, when it is. hot take it off, 
and let it dtand till it is quite cold, then cover it 
very clofe, and hang it a great height over a flow 
fire; when they are green, take out.the fprigs, © 
and Jay them on a fieve to drain, then make a 
good fyrup, boil your fprigs in it once.a day for 
ibree days, put them in, and keep theny for ufe. 
They are very pretty to ftick,in the middle of a 
preferved orange, or garnifh a fet of falvers, —— 
‘You may preferve young pears when they are juft 
come into pod.the fame way. fly «ee 
To preferve GREEN GAGE PLuMs. 
- "TAKE the fineft plums you can get juft be- 
fore they are ripe, put them in a pan, with a layer 
of vine leaves at the bottom of your pan, then 
a layer of plums, do fo till your pan is almoft 
full, 
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full, then fill it with water, fet them on a flow 
fire; when they dre hot, and their {kins begin to 
rife, take them off, and take the fkins carefully — 
off, put them on a fieve as you do them, then 
lay them in the fame water, with a layer of leaves 
betwixt, as you did at the firft, cover them very 
clofe, fo that no fteam can get out, and han 
them at a great diftance from the fire till they are 
green, which will be five or fix hours at leaft, 
then. take them carefully up, lay them on a hair 
fieve to drain, make a good fyrup, give them a 
gentle boil in it twice a-day, for two days, take 
them out and put them into a fine clear fyrup; 
put paper dipped in brandy over them, and keep 
them for ufe. ‘i 


To preferve Watnuts black, 


TAKE the {mall kind of walnuts, put them 
in falt and water, change the water every day for 
nine days, then put them in a fieve, let them 
itand in the air until they begin to turn black, 
then put them into a jug, and pour boiling wa- 
ter over them, and let them ftand till the next 
day, then put them in a fieve to drain, ftick a 
clove into each end of your walnut, put them 
into a pan of boiling water, let them boil five 

minutes, then take them up; make a thin 
_ fyrup, fcald them in it three or four times a-day 
_ till your walnuts are black and bright, then make 
a thick fyrup with a few cloves and a little 
ginger cut in flices, fkim it well, put in your 
walnuts, boil them five or fix minutes, and 
‘then put them in your jars ; wet your paper with 
‘brandy, lay it over them, and tie them down 
a. | | with 
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with bladders. The firft year they are a little 
bitter, but the fecond year they will be very | 
good. | | | Node. 

To preferve WALNUTS greens 

‘TAKE large French walnuts when they are 
a little larger than a good nutmeg, wrap every . 
walnut in vine leaves, tie it round with a ftring, 
then put them into a large quantity of falt and — 
water, let them lie in it for three days, then put 
them in frefh falt and water, and let them lie in 
that for three days longer, then take them out, — 
and lay a large quantity of vine leaves in the 
bottom of your pan, then a layer of walnuts, then 
vine leaves, do fo till your pan is full, but take 
great care the walnuts do not touch one another ; 
fill your pan with hard water, with a little bit 
of roach allum, fet it over the fire till the water. 
is very hot, but do not let it boil, take it off, let 
‘them {tand in the water till it is quite cold, then 
fet them over the fire again; when they are 
green, take the pan off the fire, and when the | 
water is quite cold take out the walnuts, lay 
them on a fieve a good diftance from each other, — 
‘ have ready a thin fyrup boiled and fkimmed 5 
when it is pretty cool put in your walnuts, let 
them ftand all night, the next day give them — 
‘feveral fcalds, but do not let them boil, keep 
your preferving-pan clofe covered, and when you 
fee that they look bright, and a pretty colour, 
have ready made a rich fyrup of fine loaf fugar, | 
with a few flices of ginger, and two or three — 
blades of mace, fcald your walnuts in it, put 
them in fmall jars, with paper dipped in brandy 
| | - OVER: | 


ae | 
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ever them, tie them down with bladders, and 
keep them for ufe. prebily ek! tiese deen iA 


To preferve Watxuts white. 


TAKE the large F rench walnuts full grown, — 


but not fhelled, pare them till you fee the white 
appear, put them in falt and water as you do 
them, have ready boiling a large fauce-pan full 
of foft water, boil them in it five minutes, take 
them up, and lay them betwixt two cloths till 
you have made a thin fyrup, boil them gently in 
it for four or five minutes, then put them ina 
jar, ftop them up clofe, that no fteam can get 
out, if it does it will fpoil the colour; the next 
day boil them again; when they are cold, make 
afrefh thick fyrup, with two or three flices of 
ginger anda blade of muce, boil and {kim it 
well, then give your walnuts a boil in it, and 
put them in glafs jars, with papers dipped in 
brandy laid over them, and tie bladders over 
them to keep out the air. | 


J 


To make ORANGE MARMALADE. 


. TAKE the cleareft. Seville oranges you can 
get, cut them in two, then-take out all the pulp | 
and juice into a bafon, pick all the feeds and: 
dkins out of it, boil the rinds in hard water till 
they are tender, (change the water two or three 
tumes while they are boiling) then pound them. 
4m a marble mortar, add to it the juice and pulp, 
and put them in a preferving-pan, with double 
its weight of loaf fugar, fet it over a flow fire, 
Spor boil 
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boil it a little more than half an hour, then put 
it into pots, with brandy papers over them. —~ 


To make TRANSPARENT: MARMALADE. 


TAKE very pale Seville oranges, cut them in 
quarters, take out the pulp, and put it intoa 
bafon, pick the fkins and feeds out, put the peels 
na little falt and water, let them ftand all night, 
then boil them in a good quantity of {pring 
water till they are tender, then cut them in very 
thin flices, and put them to the pulp; to every 
pound of marmalade put a pound and a half. of 
double-refined fugar beaten fine, boil them to- — 
gether gently for twenty minutes; if it is not 
clear and tran{parent, boil it five or fix minutes 
longer, keep ftirring it gently all the time, and 
take care you do not break the flices; ~when it. 
is cold, put it into jelly or fweet-meat glafles, tie 
them down with brandy papers over them.—— 
They are pretty fora defert of any kind. 


To make Quinct MARMALADE. 


GET your quinces when they are full ripe, 
pare them and cut them into quarters, then take 
out the core, and put them into a fauce-pan that 
is well tinned, cover them with the parings, fill 
the fauce-pan near full of fpring water, cover it 
clofe, and let them ftew over a flow fire till they 
are foft, anda pink colour, thei pick out: all 
your quinces from the parings, beat them to a 
pulp ina marble mortar, take their weight of 
fine loaf fugar, put as much water to it as wil 


diffolve it, boil and fkim it well, then "yer 


yous 


- 
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your quinces, and boil them gently three quarters 
of an: hour, keep ftirring it all the time, or it 
will ftick to the pan and burn; when it is cold 
put it into flat {weet-meat pots, and tie it down 
with brandy-paper. ied 


To make APRICOT MARMALADE. 


WHEN jou preferve your apricots, pick out 
all the bad ones, and thofe that are too ripe for 
keeping, boil them in the fyrup till they will 
math, then beat them in a marble mortar to a 
pafte; take half their weight of loaf fugar, and 
put as much water to it as will diffolve it, boil 
and {kim it well, boil them till they look clear, 
and the fyrup thick like a fine jelly, then put: 
it into your fweet-meat glaffes, and keep them 
for ufe.: “ er 


To preferve GREEN Pine-ApPLeEs. 


GET your pine-apples before they are ripe, 
and lay them in ftrong falt and water five days, 
then puta large handful of vine leaves in the 
bottom of a large fauce-pan, and put in your 
pine-apples, fill your pan with vine leaves, 
then pour on the falt and water it was laid in, 
cover it up very clofe, and {et it over a flow fire, 
let it ftand till it is a fine light green, have ready 
athin fyrup, made of a quart of water anda 
pound of double-refined fugar; when it is almoft 
cold put it into a deep jar, and put in the pine- 
apple with the top on, let it ftand a week, and 
take care that it is well covered with the fyrup, 
; Gg then 
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then boil your fyrup again, and pour it carefully 

into your jar, left’ you break the top of your’ 
pine-apple, and let it ftand eight or ten weeks, 

and give the fyrup two or three boils'to' keep it 

from moulding, let your fyrup ftand till it is 

near cold before you pour it on; when your 

pine-apple looks quite full and green, take it 
out of the fyrup, and make a thick fyrup of 

three pounds of double-refined fugar, with’ as 

much water as will diffolve it, boil and {kim it. 

well, put a few flices of white ginger in it; when 

it is near cold, pour it upon your pine-apple, 

tie it down with a bladder, and the pine-apple 

will keep many years, and not fhrink; but if 

you put it into thick fyrup at the firft, it will’ 

fhrink, for the ftrength of the fyrup draws out - 
the juice, and fpoils it. N. B. It is a great 

fault to put any kind of fruit that is preferved® 
whole into thick fyrup at firft, © : 


To preferve Rup GOOSEBERRIES. 


TO every quart of rough red goofeberries put _ 
a pound of loaf fugar, put your fugar into a 
preferving-pan, with as much water as will dif- fi 
folve it, boil and fkim it well, then put in your” | 
soofeberries, let them boil a little, and fet them | 
by till the next day, then boil them till they” 
look clear, and the fyrup thick, then put them” 
into pots;or glaffes, cover them with brandy-" 


i 


7 
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papers, and keep them'for ufe.” ©” 
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eb “ple: preferve STRAWBERRIES whole, 
«GET the fineft fcarlet’ftrawbetries with their 
ftalks on, before they are too ripe, then Jay them 
Heparately’ on! a China dith, beat and fife twice 
their weight: of doubie-refined fugar, and ftrew 
‘it aver them; then take a few ripe fcarlet ftraw- 
«berries, crufh them, and put them into a ie? 
with their weight of double-refined fugar beat 
{mall, cover them clofe, and let them ftand in 
a kettle of boiling water till they are foft, and 
the fyrup, is‘come/out of them, then ftrain them 
through a muflin rag: into a tofling-pan, boil and 
fkim it well, when it is cold put in your whole 
{trawberries, and fet them over the fire till they 
are muk warm, then take them off, and let them 
ftand till they are quite cold, then fet them on 
again and make them a little hotter, do fo fe- 
veral times till they Icok clear, but do not let 
them boil, ‘it will fetch the ftalks off; when the 
ftrawberries are cold, put them into jelly-glafies, - 
with the ftalks downwards, and fill up your 
glaffes with the fyrup; tie them down with 
brandy-papers over them.—They are very pretty 
amongtt jellies and creams, and proper for fet- 


ting out a defert of any kind, 


To preferve Wuire Rasrerreres whole. : 

GET your rafpberries when they are turning 
hite, with the ftalks’on about an ‘inch long, 
ay them fingle on a. dith, beat and fift their 
veiezht of double-refined dugar, ftrew it over 


G Bute or of pads : them ; 


ii 
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them ; to every quart of rafpberries take,a quart 
of white currant juice, put to it its weight of 
double-refined fagar, boil and fkim it-well, then 
put in your raf{pberries and give them a f{cald, 
take them off and let them ftand for two hours, 
then fet them on again, and make’ them alittle 
hotter, do fo for two or three times, till they 
look clear; but do not let them boil, it will make © 
the ftalks come off; when they are pretty cool, © 
put them into jelly-glaffes with the ftalks down, — 
and keep them for ufe.—N. B. You.may “pre= — 
ferve red rafpberries the fame way, only take red 
currant juice inftead of whites: 0 © 6" 0 


To preferve MoreL_Lo CHERRIES. | 


GET your cherries when they are full ripe, 
take out the ftalks and prick them with a pin; 
to every two pounds of cherries put. a pound: and 
a half of loaf fugar, beat part of your fugar and — 
{trew it oyer them, let them ftand all night, dif-_ 
folve the reft of your fugar in half a pint of the 
juice.of currants, {et it over a flow fire, and put — 
in the cherries with the fugar, and give them a 
ventle feald, let them ftand all night again, and — 
give them another fcald, then take them care-_ 
fully out, and boil your fyrup till it is thick, | 
then pour it upon your cherries; if you find it 
be too thin boil it agains =~ | 

To preferve BARBERRIES im Bunches. 


TAKE the female barberries, pick out all then 


largeft bunches, then pick the reft from the” 
ftalks, put them in as much water as will makea © 
fyrup 


a” 
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fyrup of your bunches, boil-them till they are 
foft, then ftrain them through a fieve; to ever 
pint of the juice put a pound and a half of loaf 
fugar, boil and {kim it well; and to every pint 
of fyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots and 
gaffes ; tie brandy-papers over, and keep them 
for ufe. PTS OLR, wate > AS «wel 
‘Lo préeferve BARBERRIES for TARTS. 
'. PICK the female barberries clean: from: the 
ftalks, then take their weight of loaf fugar, put 
’ them ina jar, and fet them.in a kettle of boiling 
water till the fugar,is melted, and the barberries 
quite foft, the: next day put them in a pre- 
ferving-pan, and boil them fifteen minutes, then 
put them in jars, and put them inva dry, cool 
place. | | 


Ta. preferve DAMsons. 


TAKE the fmall long damfons, pick off the 
ftalks, and .prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf fugar pounded, fet them in a moderate oven. 

till they are foft, then take them off, and give 
_ the fyrup a boil, aud pour it upon them, do fo 
two or three times, then take them carefully out, 
and put them into the jars you intend to keep 
them in, and pour over them rendered mutton 
 fuet ; tie a bladder over them, and keep them 
ipfor ufe in avery cool placé&y... | 


Ta 


ee 2 
230. .THE-EXPERIENCED - - 


To préferve Macnum BonuM Prums. | 


TAKE the large yellow plums, put; them in 
a panful of {pring water, fet them over a flow 
fire, keep, putting, them down with-a fpoon till 
you find the.fkin will’ come.off, then take| them 
up and peel the fkin off with a, penknife, put 
them in a fine thin fyrup and give.them a gentle 


boil, then take them off, and turn them pretty 


often in the fyrup, or the outfide will turn 


brown ; when they are.quite;cold, fet them over 


the fire again, let them boil five or fix minutes, 
then take them off, and turn them very often in 
the fyrup till they are near cold, then take them 
out, and lay them feparately on a flat China difh, 
_ftrain: the fyrup through a muflin rag: ‘add to it 


the weight of the plums of fine loaf fugar,~ boil — 


and {kim it very well, then put in’ your plums, 
boil them till ‘they look clear, then put them 
carefully into jars or glaffes, cover them: well 
with the fyrup, or they will lofe their colour, 
put brandy-papers anda bladder.over them. 


i To preferve Wine Sours. bas 05 


TAKE the fineft wine fours you can. get, 
pick off the ftalks, run down the feam with a 
pin only fkin deep, then take half their weight. 
of loaf fugar pounded, and lay it betwixt your. 
plums.in layers till your jar is full, fet them in. 
a kettle of boiling water till they are foft, then. 
drain the fyrup from them, and give it a boil,, 
and pour it on them, do fo feveral times, till _ 
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t 
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you fee the fkin look hard and the plums clear, | 
let them ftand a week, then take them out one 
by one, and put them into glaffes, jars, or pots, 
give your fyrup a boil, if you have not fyrup 
enough boil a little clarified-fugar with your 
dyrup, and fill up your glaffes, jars, or pots with 
it, and put brandy-papers over, and tie a bladder 
over them to keep out the air, or they will lof 
their colour, and: grow a purple, — They are 
pretty with either iteeple cream, or any kind of 
flummeries, or under a filver web. 


Io preferve APRICOTS. 

PARE your apficots, and thruft out the 
ftones with a fkewer, to every pound of apricots 
put a pound of loaf fugar, ftrew part of it over 
them, and let them ftand till the next day, then 
give them a gentle boil three or four different 
times, det them go cold between every time, 
take them out of the fyrup one by one, the’latt 
time as you boil them fkim your fyrup. well, 
boil it till it looks thick and clear, then pour it 
over your apricots, and put brandy-papers over 
ReMCIIES See | 


State Re Kp preferve PEacues. 


GET the largeft peaches before they are too 
tipe, rub off the lint with a cloth, then run 
them down the feam with a pin, fkin deep, 
cover them with French brandy, tie a bladder 
over them, and let them ftand a week, then take 
them out, and make a ftrong fyrup for them, 
boil and fkim it well, put in your peaches, and 
me boil 
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boil them till they look clear, then take dual 


out, and put them i into pots or. glaffes 5 ; mix the ) 


fyrup with the brandy, when it is cold pour it 
on your peaches ; tie them clofe. down with a 
bladder that the air cannot get in, or the peaches 
will turn black, if 


To preferve quate whole. 


PARE your quinces very thin and round, that » 


they may look like a fcrew, then put them into 

awell-tinned fauce-pan, withanew pewter-{fpoon 
in the middle of them, and fill your fauce-pan 
with hard water, and lay the parings over your 


quinces, to keep them down, cover your fauce-_ 
pan fo clofe that the fteam cannot get out, fet 


them over a flow fire till they are foft, and a fine 


pink colour, let them ftand till they are. cold, . 


and-make a good fyrup of double-refined fagar, 


boil and fkim it well, then put in your quinces, 


let them boil ten minutes, take them off, and 
let them ftand two or thee hours, then boil them 
till the fyrup looks thick, and the quinces clear, 


then put them into deep jars, with brandy- papers. 


and leather over them ; keep them in a dry place. ; 


for ufe. 
N. B. You may preferve quinces in quarters 
the fame way. 


i ae ¥ ‘ 


Ta preferve Onanezs ide. 


TAKE the faireft Seville oranges you can 
get, cut the rinds with a penknife in what form. 
you pleafe, draw out the part of your peel as — 
you cut them, and put them into falt and hard 


water, 


7 
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water, let them ftand for three days to take out 
the bitter, then boil them an hour in a large 
fauce-pan of frefh water, with falt in it, but 
do not cover them, it will fpoil the colour, then. 
take them out of the falt and water, and boil 
them ten minutes in a thin fyrup for four or 
five days together, then put them into a deep 
jar, let them ftand two months, and then make 
a thick fyrup, and juft give them a boil in it, 
let them ftand till the next day, then put_them 
in your jar, with brandy-papers over; tie them. 
down with a bladder, and keep them for ufe, 
NV. B. You may preferve whole oranges with- 
out carving the fame way, only do not let them 
boil fo long, and keep them in a very thin-fyrup 
at firft, or it will make them fhrink and wither. 
——Always obferve to put falt in the water for 
either oranges preferved, or any kind of orange- 


chips. 


re le ack 2 
To preferve ORANGES ia JELLY. 


TAKE Seville oranges, and cut a hole out at 
the ftalk as large as a fixpence, and {coop out the 
pulp quite clean, tie them feparately in muflin, 
and lay them in fpring water for two days, 
change the water twice a-day, then boil them in 
‘the muflin till tender upon a flow fire, as the 
water waftes put hot water into the pan, and 
keep them covered, weigh the oranges before 
you {coop them, and to every pound put two 
pounds of double-refined fugar, and one pint of 
water, boil the fugar and water with the juice of 
the oranges to the fyrup, fkim it very well, let it 
ee Hh | ftand 
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ftand till cold, then put in the oranges, and boil 
them half an‘hour; if they are not quite clear, ’ 
boil them once a-day for two or three days; pare’ 
and core fome green pippins, and boil them till 
the water is {trong of the apple, but do not ftir 
the apples, only put them down in the water 
with the back of afpoon, ftrain the water through 
a jelly-bag till quite clear, then to every pint of | 
water put one pound of double-refined fugar, 
and the juice of a lemon {trained fine, boil it up- 
to a ftrong jelly, drain the oranges out of the 
fyrup, put them into glafs. jars, or pots of the 
fize of an orange, with the holes upward, and 
pour the jelly over them, cover them’ with: 
brandy-papers, and tie them clofe down with 
bladders. —N. B. You may do lemons the fame. 
way. . en ioe re, 


To preferve LEMONS. 


CARVE or pare your lemons very thin, and 
‘make a round hole on the top the fize of a fhil- 
‘ling, take out all the pulp and fkins, rub them | 
with falt, and put them in {pring water as you” 
do them, to prevent them from turning black, 
Jet them lic in for five or fix days, then boil them — 
in fteth falt and water fifteen minutes, have 
ready made a thin fyrup‘of a quart of water 
and a pound ‘of loaf fugar, boil them in it five 
minutes, once a-day, for four or five days, then 
pet them in a large jar, let them ftand for fix 
or eight weeks, and it will make them look 
clear and plamp, then take them out’ of that 
fyrup, or they will mould; make a fyrup of 
fine fugar, put as much water to it as will difs 

| folve 
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folve it, boil and fkim it, then put in your 
lemons, and boil them gently till they are clear, 
then put them into a jar with brandy-papers over; 
‘tie them clofe down, and keep them in a 
dry place for ufe. | 


_ Io preferve ORANGES with MARMALADE. 


PARE your oranges as thin as you can, then 
‘eut a hole in the ftalk end, the fize of a fix- 
pence, take out all the pulp, then put your 
oranges in falt and water, boil them alittle more 
than an hour, but do not cover them, it will turn 
them a bad colour, have ready made a fyrup of 
a pound of fine loaf fugar with a pint of water, 
put in your oranges, boil them till they look 
clear, then pick out all the fkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poffible, and take its weight 
of double-refined fugar, boil it ina clean tofling- 
_pan, over a flow clear fire, till it looks quite clear 
and tranf{parent, when. it is cold take your 
oranges out, and fill them with your marmalade, 
_put on your top, and put them in your fyrup 
-again, let them ftand for two months, then 
_make a fyrup. of double-refined fugar, with as 
much water as will diffolve it, boil and tkim it 
well, then give your oranges a boil in it; put 
brandy-papers over, and tie. them down with a 
bladder ; they will keep for feveral years. 


Hh 2 oa 
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To make newt Currse. 


TAKE your bullace when they are full ripe, 


. put them into a pot, and to every quart of bul- 


Jace put a quarter of a pound of loaf fugar beat 
{mal], bake them in a moderate oven till they 
are foft, then rub them through a hair fieve, to 


‘every pound of pulp add half a pound of loaf 
{ugar beat fine, then boil it an hour and a half 
over a flow fire, and keep ftirring it all the time, — 
‘then pour it into potting-pots, and tie brandy- 
papers over them, and keep them in a dry 
place; when it has ftood a few months it will 


cut out very bright and fine.—N. B. You act 
make floe cheefe the fame way. _ ee 


To make Exper Ros. 


hy 


GATHER your elderberries when «they ‘are 
full ripe, pick them clean from the ftalks, put — 
them in large {tew-pots, and tie a paper over — 
them, put them in a moderate oven, let them — 
itand two hours, then take them out, and put | 
them ina thin coarfe cloth and fqueeze out all 
the juice you can get, then put eight quarts into | 
a well-tinned copper, fet it over a flow fire, let — 
it boil till it be reduced to one quart, when it 
grows near done, keep ftirring it, to prevent its 
burning to the bottom, then‘put it into potting- 
pots, let it ftand two or three days in the fun, | 
then dip a paper in fweet oil the fize of your | 
pot, and lay it on; tie it down with a-bladder, 


and keep it in a very dry place for ufe. © | | 


Tom 
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To make Buack Currant Ros. 
_ GET your currants when they are ripe, pick, 
bake, and {queeze them the fame as you did the 
elderberries, then put fix quarts of the juice 
into a large tofling-pan, boil it over a flow fire 
till it is pretty thick, keep ftirring it till it is 
reduced to one quart, pour it into flat pots, dry 
it, and tie it down the fame way as you did your 
elder rob. | | Je | 


To flew Prppins whole. 


PARE and core your pippins, and throw them 
- into fair water as you pare them, then take the 
_ weight of the fruit of double-refined fugar, and 
diffolve it in a quart. of water, then boil it up, - 
and {cum it clean, then put in the fruit, let 
them ftew gently. till they are tender, and look 
- clear, then take them out, and {queeze in the 
, Juice of a large lemon, and let it boil up, fcum 
-it and run it thro’ a jelly-bag upon the fruit ; 
you may ftick the pippins with candied’ oranges 
and lemons cut it in thin flices, if you pleafe. 
' ee ‘ fair Pye 


Obfervations on Drvinc and Catpyine. 
 PQEFORE you candy any fort of fruit, pre- 
ferve them firft, and dry them in a ftove, 


or before the fire, till the fyrup is run out of 
them, 
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them, then boil your fugar candy height, dip 
in the fruit, and lay them in difhes in your ftove 
till dry, then put them in one ang ge a mem 
in a dry place. way a 


To make ApRIcoT Paste. 


PARE and ftone your apricots, boil hich in 
water till they will math quite {mall, puta pound 
of double-refined fugar in your preferving-pan, 
with as much water as will diffolve it, and boil 
it to fugar again, take it off the ftove, and put 


in a pound of apricots, let it ftand till the fugar — 


is melted, then make-it {calding hot, but do not 
let it boil, pour it into’‘China dithes, or cups, 


fet them in/a ftove, when they are {tiff enough — 


to turn out put them on glafs plates, turn sg 


as you fee occafion, till rigs te are sh oe ae 


Ti make RASPBERRY Bar ouhed 


MASH a quart of rafpberries, ftrain‘one half, | 
and put the juice to the other half, boil thema — 
quarter of an hour, put to them a pint of red | 
currant juice, let them boil all together till your — 
berries are enough, put a pound “and a half — 
of double-refined fugar into a clean pan, with as | 
much fugar as will diffolve it, and boil it toa — 


fugar again, then put in your berries and juice, 
give them a fcald, and pour it into glafles or 


plates, then put them into a ftove to dry, and | 


turn them as you fee occafion. 


i 


Tams 


then fet it on the fire again, make it {calding 
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Mie? > s Fou ; ‘ 
_.. Lo°make GoosEBERRY Paste. 


~ TAKE a pound of red goofeberries when they | 


_ are full grown and turned, but not ripe, cut them 
imhalves, pick out all the feeds, have ready a 


pint of currant juice, boil your goofeberries in it 
till they are tender, put a pound and a half of 
double-refined fugar into your pan, with as much 
water as will diffolve it, and boil it to fugar again, 
then put altogether and make it fcalding hot, 
but it muft not boil, pour it into plates or glafies 
the thicknefs you like, then dry it in a ftove. 


To make CURRANT PasTe either red or white. 


STRIP your currants, put a. little juice to 
them to keep them from burning, boil them 
well, and rub them through a hair fieve, then 
boil it a quarter of an hour: to a pint of juice 
put a pound and a half of double-refined fugar 
fifted, fhake in your fugar, when it is melted 
pour it on plates, dry it as the other paftes, and 


turn it into what form you pleafe. 


To make CURRANT CLEAR CAKE. 


STRIP and wath your currants, to four quarts 


_of currants put one quart of water, boil them. 


wery well, then run it through a jelly-bag; toa 
pint of jelly put a pound and a half of double- 
refined {ugar, pounded, and fifted through a hair 
fieve, fet your jelly on the fire, when it has 
juft boiled up fhake in the fugar, ftir it well, 


hot 
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hot to melt the fugar, but do not let it boil, 
then pour it on clear cake glafles or plates, when | 


it is jellied, before it is candied, cut it in rounds 
ot half rounds, this will not knot; and dry 
them the fame way as you did the apricot pafte. 


White currant clear cakes are made the fame _ 


way, but obferve, that as foon as the jelly ds 


made you muft put the fugar to it, or it will, 


change the colour. 
j 


Lo make VioLET Cakes. me ofa 


wt 


TAKE the fineft violets you can get, pick off’. “ 
the leaves, beat the violets fine in a mortar, with 


the juice of a Iemon} beat and fift twice their 
weight of double-refined fugar, put your fugar 
and violets into a filver fauce-pan or tankard, 
‘fet it over a flow fire, keep ftirring it gently till 


all your fugar 1s diflolved, if you let it boil it will | 


difcolour your violets, drop them in China 
plates ; when you take them off, put them i in a 
_ box, with paper aah oh vate layer, * , 


‘To sar Basted a 


TAKE Morello cherries, ftone them, and ta_ : 


every pound of cherries put a pound and a quar-. 
ter of fine fugar, beat and fift it over your cher- — 
ries, let then ftand all ‘night, take them out of 


your fugar, and to every pound of fugar put two 


fpoonfuls of water, boil and {cum it well, then 


put in your cherries, Jet your fugar . boil over 
them, the next morning ftrain them, ‘and to 
every pound of the fyrup.put half a pound more 
fugary, pa it boil a little thicker, then put in 

your 
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y our cherries, and let them boil gently, the next 
day ftrain them, and dry them in a ftove, and 
turn them every day. : ee | 


A fecond Way to dry CHERRIES. - 


STONE a pound and a half of cherries, put 
them in a preferving-pan, with a little water,” 
when they are fcalding hot put them ina fieve, 
or on a cloth to dry, then put them in your pan’ 
again, beat and fift half a pound of double-refined 
fugar, ftrew it betwixt every layerof cherries, when 

_ # is melted fet them on the fire, and make them 

- fcalding hot, let them ftand till they are cold, 
do fo twice more, then drain them from the fy- | 
rup, and lay them feparately to dry; dip them 
in cold water, and dry them with a cloth, fet 
them in the hot fun to dry as before, and keep 
them in a dry place till you want to ufe them. 


To dry GREEN Gace Pius, 


MAKE a thin fyrup of half a pound of fingle- 
refined fugar, fkim it well, flit a pound of plums 
down the feam, and put them in the fyrup, keep 

them {calding hot till they are tender, they mutt ° 
be well covered with fyrup, or they will lofe— 
their colour, let them ftand all night, then make. 
“a rich fyrup ; to a pound of double-refined fugar 
put two fpoonfuls of water, fkim it well, and 
_boilat almoft to a candy, when it is cold drain 
your plums out of the firft fyrup, and put them > 
in the thick fyrup, be fure to let the fyrup cover: 
them, fet them on the fire to {cald till they look 
: clear, then put them ina China bowl; when they 
have ftood a week take them out, and Jay them 
: apy On 
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on China dithes, dry them in a ftove, and turn — 
them once a-day till they are dry.—If you would - 
have them green, fcald them with vine leaves, © 
the fame way as the green gages are done. 


To make RENT CAT Care! 


‘TAKE a pound of nice ripe apricots, fcald — 
them, and as foon as you find the {kin will come 
off,. peel them and take out the ftones, beat them 
in a marble mortar toa pulp, boil half a pound 
of double-refined fugar, with a {poonful of -wa- 
ter, {kim it exceeding well, then put in the pulp — 
of your apricots; let them fimmef a quarter of 
an hour over a flow fire, ftir it foftly all ‘the time, 
then pour it into fhallow flat glafles, turn them 
out upon glafs plates, put them in a ftove, and ~ 
turn them once a-day till they are dry. 


To burn ALMONDS. 


_ TAKE two pounds of loaf fugar, two pounds 
of almonds, put them in a flew-pan with a pint 
of water, fet them over a clear coal fire, let them — 
boil till you hear the almonds crack, take them 

off, and ftir them about till they are quite dry, 
then put them in a wire fieve, and fift all the © 
fugar from them, put the {ugar into the pan again 
with a little water, give ita boil, put four {poon- | 
fuls of {craped cochineal. to. thie. {ugar to colour © 
it, put the almonds into the pan, keep ftirring 
3 them over the fire till they are quite dry, put them — 
into a glafs and they will keep twelve months, 


Lo dry DAMsoNs. - 


GET your damfons when hens a are A fall ripe, ; 
| fread them on a coarfe cloth, fet them in a very 
P cool - 


yr 


ma! 
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cool oven, let them ftand a day or two; if they 
are not as dry as a frefh prune, put them in an- 
other cool oven fora day or two longer, till they 
are pretty dry, then put them out, and lay them 
ina dry place: they will eat like ‘freth Livan in 
_the winter. 
To oun GINGER. * 

BEAT two pounds of fine loaf fagar, put. 
one pound ina tofling-pan, with as much water 
as will diffolve it, with one ounce of race ginger 
grated fine, ftir them weil together over a very 
flow. fire till the fugar begins to boil, then fur 
in the, other pound, and keep ftirring it till it 
grows thick, then take it off the fire, and drop 
it in cakes upon earthen dithes, fet them in a 
warm. place. to dry, and they will look nye 
and be very hard and brittle. 28) 


To make ORANGE CHIPS. 

TAKE the bet Seville oranges, pare them 
aflant, a quarter of an inch broad, if you can 
keep the paring whole it looks much prettier, — 
when you have pared them all, put them in falt 
and {pring water for a day or two, then boil 
them ina large quantity of {pring water till they 
are tender, den drain them on a fieve, have ready 
athin fyrup, made of a quart of water and a 
_ pound of fine fugar, boil them (a few at'a time 
to keep them from breaking) till they look clear, 
then put them into a fyrup made of fine loaf fu- 
gar, with as much water as will diffolve it, and 
boil them to a candy height, when you take them 
up, laythemon fieves, and grate double-refined fu- 
gar all over them, and put themin aftove, or by the 
| fre: to en re keep them in a dry place for ule. 

Baga go 24 To 
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- Yo dry Currants in Bunches, 

WHEN the currants are ftoned and tied up 
in bunches, to every pound of currants take a 
pound and a half of fugar, and to every pound 
of {ugar put half a pint of water, boil the fyrup — 
very well, lay your currants in it, fet them on 

the fire, and let them juft boil, take them off, 
cover it clofe with a paper, let them ftand till 
the next day, then make them fcalding hot, let 
them ftand for two or three days, witha paper 
clofe to them, then lay them on earthen plates, 
and fift them well over with fugar, put them in 
a ftove to dry, the next day lay them on fieves, 
but do not turn them till the upper-fide is dry, 
then turn them, .and fift the other fide well with — 
fugar; when they are quite dry, lay them be- 
twixt papers. 

To dry APRICOTS. 

TAKE a pound of apricots, pare and ftone 
them, put them in your tofling-pan, pound and 
fift- half a pound of double-refined’ fugar, ftrew 
a little amongft them, and lay the reft over them; - 
let them ftand twenty-four hours, turn them three 
or four times in the fyrup, then boil them pretty 
quick till they look clear, when they are cold take 
them out, and lay them on glaffes, put them into _ 


a ftove, and turn them every-half hour, the next . 


day every hour, and after as you fee occafion. 


a To make Lemon Drops. ; 
DIP a lump of treble-refined loaf fugar in 
water, boil it {tifith, take it off, rub it‘with the 
back of a filver fpoon to the fide of your pan, 
then grate in fome lemon peel, boil it up, and 
rake ag : oe 
Ps 


Te. 
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drop it on paper; if you want it red, put ina 
little cochineal. . 


To make LEMon Drops another Way. 


__TAKE half a pound of pounded loaf fugar, 
fifted very fine, put it ina plate, and f{queeze 
three or four lemons over it; mix it well with a 
{poon till it makes a thickith pafte, then take 
half a theet of paper and cover it with drops the 
fize of a farthing, place it in the ftove with a 
flow fire till it is quite dry, and take it off from 
the paper ; if you choofe you may add fome of 
the fkin of the lemon rafped or grated. | 


To.make PEPPERMINT Drops. 


TO one hundred drops of oil of peppermint 
add two pounds of , treble-refined fugar, beat 
fine and fifted through a lawn fieve, with the 
whites of three eggs, anda fmall quantity of 
orange-flower water, beat them well up together, 
and with a tea-{poon drop it on fine kitchen pa- 
per to whatever fize you wif «. have them, put 
them on the hearth to dry, an@ the next day they 
Birt bo, fit for atest eo LY 2 a 


To make RASPBERRY or CURRANT Drops. 


z 
gh 


TAKE half a pound of pounded loaf fugar 
on a plate, then a quantity of rafpberries, or 
currants, which you fqueeze through a fieve, 
when that is done add the juice to the fugar till 
it makes a pafte of a thickith confiftency, drefs . 
it on fine cap-paper, and place it.on the ftove till 
dry, ~ 0 a a te. 3 
To 


a we 
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Yo dry PEACHES. 
~ PARE and ftone the- lapeha iasinetot 
peaches, have ready a fauce-pan of boiling water, © 
put in the peaches, let them. boil till they are @ 
tender, lay them on a fieve to drain, then weigh — 
them, and put them in the pan they were boiled © 
in, and cover them with their weight of fugar ; 
let them lie two or three hours, then boil them — 
till they are clear, and the fyrup pretty thick, 
let them ftand all night covered clofe, {eald 3 
them very well, then take them off to cool, | 
then fet them on again till the peaches are tho- ‘ 
roughly hot, do this for three days, lay them 
on plates to dry, turn them every day. : 


78 TD oe 


To candy ANGELICA. | 


TAKE it when young, cutitin lengths, cover | 
it clofe, and boil it till it is tender, peel it, and © 
put it in again, let it fimmer and boil till it is — 
green, then take it up, and dry it with a cloth; 7 
to every pound of ftalks put a pound of fugar ; q 
put your. ftalks into an earthen pan, beat the © 
{ugar and ftrew over ‘them, let it ftand two days, q 
then boil it till it is clear and green, put it in 4 © 
cullendar to drain; beat a pound ‘of fugar to a 7 
powder again, ftrew it on your. angelica, lay its 
on plates to dry, and fet them in the oven after 
the pies are drawn.— Three pounds and a half of 7 
fugar i is enough for four pounds of ftalks. | ; 


To candy LEMON or ORANGE Pert. 


CUT your lemons or oranges long-ways, and) q 
take out all the pulp, and put the rinds into a 4 
preity | 


e 


a . " 
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pretty ftrong falt and hard water fix days, then 
_ boil them in a large quantity of {pring water till 
they are tender, then take them out and lay them 
on a hair fieve to drain, then make a thin fyrup 
of fine loaf fugar, a pound to a quart of water ; 
put in your peels and boil them half an hour, or 
ull they look clear, have ready a thick fyrup. 
made of fine loaf fugar, with as much water as 
will diffolve it; put in your peels, and boil them 
over a flow fire, till you fee the fyrup candy 
about the pan-and peels, then take them out, 
and grate fine fugar all over them, lay them on 
a hair fieve to drain, and fet them in a ftove, or 
before the fire, to dry, and keep them in a dry 
place for ufe.—N. B. Do not cover your fauce- 
pan when you boil either lemons or oranges, 


To boil SucarR candy height. 


PUT a pound of fugar into a clean tofling- 
pan, with half a pint of water, fet it over a very 
clear flow fire, take off the fcum as it rifes, boil 
it till it looks fine and clear, then take out a little 
with a filver fpoon ; when it is cold, if it will 
draw a thread from your fpoon it is boiled high 
enough for any kind of {weet-meat, then boil — 
your fyrup, and when it begins to candy round 
the edge of your pan it is candy height, | 

N. B. It is a great fault to put any kind of 

| fweet-meats into too thick a fyrup, efpecially at 
| the firft, for it withers your fruit, and takes off 
both the beauty and flavour, 


CHAP, 


bo 
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OLfervations upon Creams, CusTARDs, and 
CuHEESE-CAKES, ti 


| HEN you make any kind of creams and 
cuftards, take great care your tofling-pan 
be well tinned, put a fpoonful of water in it, to 
prevent the cream from fticking to the bottom of 
your pan, then beat your yolks of eggs, and ftrain” 
out the threads, and follow the directions of your 
receipt.—As to cheefe-cakes, they fhould not be 
made long before you bake them, particularly 
almond or lemon cheefe-cakes, for ftanding 
makes them oil and look fad, a moderate oven 
bakes them beft, if it is too hot it burns them 
and takes off the beauty, and a very flow oven 
_ makes them fad and look black; make your. 
cheefe-cakes up juft when the oven is of a proper 
heat, and they will rife well and be ‘of a proper 
colour. | 
To make PisTAcHO CREAM. 

TAKE half a pound of piftacho nuts, take 
out the kernels, beat them in a mortar witha — 
{poonful of brandy, put them into a toffing-pan, 
with a pint of good cream and the yolks of two 
eges beat fine, ftir it gently over a very flow fire 
till it grows thick, then put it into a China foup- 
plate, when it grows cold ftick it all over with 
{mall pieces and ferve it up. De yee | 


To make CHOCOLATE CREAM. 


SCRAPE fine a quarter of a pound of the beft’ 
chocolate, put to if as much water as will dif. — 
te folve t 
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folve it, put it in a marble mortar, beat it half 
an hour, put in as much fine fugar as will {weeten 
it, and a pint and a half of cream, mill ‘it, and 
as the froth rifes lay it ona fieve, put the re- 
maining part of your cream in poffet-glaffes, and 
lay the frothed cream upon them.—~It makes a 
pretty mixture upon a fet of falvers. 


To make SPANISH CREAM, ~ 


DISSOLVE in a quarter of a pint of rofe 
water thrée quarters of an ounce of ifinglafs cut. 
{mall, run it through a hair fieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two forrel leaves, and fugar to 
your tafte, dip the difh in cold water before you 
put in the cream, then cut it out with a jigging~ 
iron, and lay it in. rings round different-coloured 
fweet-meats. | 

» To make Ick Cream, 


|. PARE, ftone, and fcald twelve ripe apricots, 
beat them fine in a marble mortar, put to them © 
fix ounces. of double-refined} fugar, a pint of 
fcalding cream, work:it through a hair fieve, put 
it into a tin that has a clofe cover, fet itin a tub 
‘of ice broken fmall,, and a large quantity of falt 
put amongft it, when you.fee your cream grow 
thick round the edges of your tin, ftir it, and 
fet it in again till it grows quite thick; when. 
your cream is all frozen up take it out of your 
tin, and put it into the mould you intend it to be 
turned out of, then put on the lid, and have 
‘feady another tub with ice and falt in as before, - 
put your mould in the middle, and lay your ice 


aes K k under | 
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under and over it, let it ftand four or five hours, 
dip your tin in warm water.when you. turn it 
out; if it be fummer, you muft not ‘turn it out 
till the moment you want it: you may ufe any 
fort of fruit if you have not apricots, only ob- 
-ferve to work it fine. ? | | 
To make CLOTTED CREAM. . 
PUT one tea-fpoonful of earning into a 
quart of good cream; when it comes to a curd, 
break it very carefully with a filver fpoon, lay it” 
upon a fieve to drain a little, put it into a China — 
foup-plate, pour over it fome good cream, with 
the juice of rafpberries, damfons, or any kind of / 
fruit, to make it a fine pink colour, {weeten 1t | 
to your tafte, and lay round it a few ftrawberry 7 
Jeaves.—It is proper for a iniddle at fupper, or a” 
cotner at dinner. ~_ | NE atk a 


To make HARTSHORN CREAM. |. ‘ 


TAKE four ounces of hartthorn fhavings, boil _ 
them in-three pints of water till it is reduced to” 
“half a pint, ‘run it through a jelly~bag, put to it 
‘a pint of cream, let it jaft boil up,*then tee 


into jelly-glaffes, let it ftand till it‘is cold, by. 
‘dipping your -glaffes into fealding water 1t will 
‘flip out whole, then ftick them all over with: 


' flices of ‘almonds’ cut lengthways : it ‘eats well 
with white wine and /fugar, like flummery, |” 


\ 


; 
: 
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| 


| 


To make RIBBAND CREAM, 


TAKE cight quarts of new milk, fet it om 
the fire, when it is ready to boil put in a quart 
of good cream, earn it, and pour it into a large” 
‘bowl, let it ftand all night, then take off the 
; cream, | 


\ 


\ 


> 
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cream, and lay it on a fieve to drain, cut it to 
the fize of your glaffes, and lay red, green, or 
coloured fweet-meats between every layer of 
cream. nT ie | 


To make LEMON CREAM. 


TAKE a pint of fpring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of fix eggs very well, mix 
the whites with the water and lemon, put fugar 
to your tafte, then fet it over the fire, and keep 
ftirring it till it thickens, but do not let it boil, 
{train it through a cloth, beat the yolks of fix 
eggs, put it over the fire till it be quite thick, 
then put it into a bowl to cool, and put it in 
your glaffes. — | ae ee: 


Io make STEEPLE CREAM with WINE SOURS. 


TAKE one pint of ftrong clear calf’s foot 
jelly, the yolks of four hard eggs, pounded in 
a mortar exceeding fine, with the juice of a 
Seville orange, and as much double-refined fugar 
ag will make it fweet, when your jelly is warm 
put it in, and keep ftirring it till it is cold and 
grows as thick as cream, then put it into jelly- 
glaffes, the next day turn it out into a difh with 
preferved wine fours, ftick a fprig of myrtle in- 
the top of every cream, and ferve it up with 
flowers round it. AM Pe meee 


To make RASPBERRY CREAM. 


_ TAKE a quart of rafpberries, or raf{pberry 
jam, rub it through a hair fieve to take out the 
feeds, mix it well with your cream, put in as 

K k 2 much 
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much loaf fugar as will make it pleafant, then 
put it into a milk-pot to raife a froth with a cho- 
colate-mill ; as your froth rifes take it off with 
a {poon, lay it upon a hair fieve, when you have 
got what froth you have occafion for put the 
remainder of your cream in a deep China difh 
or punch-bowl, put your frothed cream upon it 
as high as it will lie on, then ftick a light flower 
in the middle, and fend it up.—It is proper for - 
a middle at fupper, or a corner at dinner. _ 


Lemon Cream with PEEL, 


_ BOIL a pint of cream, when it is half cold 
_ put in the yolks of four eggs, ftir it till it is 
cold, then fet it over the fire, with four ounces 
of loaf fugar, a tea-{poonful of grated lemon 
peel, ftir it till it is pretty hot, take it off the 
fire, and put it in a bafon tocool, when it is cold 
put it into fweetmeat-glaffes, lay pafte knots, or 
lemon peel cut like long ftraws, over the tops 
-of your glafies.——It is proper to be put upon a 
bottom falver amongft jellies and whips, _ 


ORANGE CREAM. 


__ TAKE the juice of four Seville oranges, and 

the out-rind of one pared exceeding fine, put 
them into a tofling-pan, with one pint of water, 
and eight ounces of fugar, beat the whites of 
five eggs, fet it over the fire, ftir it one way till it 
grows thick and white, {train it through a gauze 
fieve, ftir it till it is cold, then beat the yolks of 
‘five eggs exceeding well, put it in your tofling- 


Pe 
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pan with the cream, ftir it over a very flow fire 
till it is ready to boil, put it into a bafon to cool, 
and ftir it till it is quite cold, then put it into 
jelly-glaffes ; fend it in upon a falver, with whips 
and jellies. ie OE | : 
‘i 

Io make BurNT CREAM. 


BOIL a pint of cream with fugar and a little 
lemon peel fhred fine, then beat the yolks of 
fix and the whites of four eggs {eparately, when 
your cream is cooled, put in your eggs, with a. 
{poonful of orange-flower water, and one of fine 
flour ; fet it over the fire, keep ftirring it till it 
is thick, put it into a difh; when it is cold fift 
_ aquarter of a pound of fugar all over, hold a 
hot falamander over it till it is very brown, and 
looks like a glafs plate put over your cream. 


To make La Pompapour Cream. 


_ BEAT’ the whites of five eggs to a ftrong 
froth, put them into a toffing-pan, with two 
{poonfuls of orange-flower water, two ounces of 
fugar, ftir it gently for three or four minutes, 
_ then pour it into your dith, and pour. good 
_ melted butter over it, and fend it in hot,—___. 
‘At is a pretty corner difh for a fecond courfe at 
‘dinner, | | 
To make Tea CREAM... ..- 
TO half a pint of milk put a quarter of an 


ounce of fine hyfon tea, boil them together, 
‘firain the leaves out, and put to the milk half a 


pint — 
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pint of cream, and two tea-fpoonfuls of rennet ; ~ 
fet over it fome hot embers in the difh you fend 


it to table in, and cover it with a tin plate; 
when it is thick it is enough. 
fweet-meats, and fend it up. © 


To make Kinc Wi1LL1AM’s CREAM. | 


Garnifh with 4 


BEAT the whites of three eggs very well, — 


then {queeze out the juice of two large or three 


{mall lemons; take two ounces more than the © 


weight of the juice of double-refined fugar, and © 


mix it together with two or three drops of — 


orange-flower water, and five or fix fpoonfuls of — 


fair {pring water; when all the fugar is melted, 
put the whites of the eggs into the pan and 


the juice, fet it over a flow fire, and keep ftir- — 
ring it till you find it thicken, and ftrain it 


through a coarfe cloth quick into the difh, 


SNow and CREAM, a pretty Supper Difh wq 


MAKE a rich boiled cuftard, and put it. in @ 
the bottom of your China or glafs difh, then © 
take the whites of eight eggs beat with rofe — 
water and a fpoonful of treble-refined fugar, © 


till it is a trong froth; put fome milk and ; 
water into a broad ftew~pan;. and when it’ boils ™ 


take the froth off the eggs, and lay it on the milk 


and water, and let it boil once up; take it off © 


| 


earefully, and lay on your cuftard. — 


4 


sakes 4, 
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To make CREAM CHRESE. 


PUT one large fpoonful of fteep to five 
quarts of afterings, break it down light, put it 
‘upon a cloth on a fieve bottom, and let it rua 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the fieve again, and put 
on it a two-pound weight, fprinkle a little falt 
on it and let it ftand all night, then lay it on a 
board to dry, when dry lay a few ftrawberry 
leaves on it, and ripen it between two pewter 
difhes in a warm place, turn it, and put on frefh 
leaves every day. 


To make a TRIFLE, 


- PUT three large maccaroons in the middle of 
your difh, pour as much white wine over them 
_ as they will drink, then take a quart of cream, 
put in as much fugar as will make it fweet, rub 
‘your fugar upon the rind of a lemon, to fetch out 
‘the ‘eflence, put your cream into a pot, mill it 
‘to a ftrong froth, lay as much froth upon a fieve 
“as will fill the difh you intend to put your trifle 
“in, put the remainder of your cream into a 
tofling-pan, with a ftick of cinnamon, the yolks 
of four eggs well beat, and fugar to. your tafte, 
{et them over a gentle fire, ftir it one way till it 
as thick, then take it off the fire, pour it upon 
your maccaroons ; when it is cold, put on your 
frothed cream, lay round it different-coloured 
_ {weet-meats, and {mall fot comfits, and figures 
_or flowers, ‘ 


ALMOND 
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ALMOND CUSTARDS. 


PUT a quart of cream into 4 toffing-pan, a 
ftick of cinnamon, a blade or two of mace, boil 
it and fet it to cool, blanch two ounces: of al- 


monds, beat them fine in a marble mortar with | 


rofe water, if you like a ratafia tafte, put in a 


few apricot kernels or bitter almonds, mix them 


with your cream, {weeten it to your tatte, fet 
it on a flow fire, keep ftirring it till it is pretty 
thick, if you let it boil it will mananipes epee it 
into cups, ‘&c. 


To make LEMON CusTARDSs. 


a 


TAKE a pint of white wine, have a pound of — 


_double-refined fugar, the juice of two lemons, 


the out-rind of one pared very thin, the inner-_ 
rind of. one boiled tender and rubbed through aid 
fieve, let them boil a good while, then take out 


the peel and a litle of the liquor, fet it to cool, 


pour the reft into the difh you intend for it; beat — 


four yolks and | two whites of eggs, mix. ‘ites 
with your cool liquor, ftrain them into your 


difh, ftir them well up together, fetthem on a 


flow fire, or boiling water, to bake as a cuftard ; 
when it is enough, grate the rind of a lemon 
all over the top; you may brown it over with a 
hot falamander.——lt ey be eat either hot or 
cold, , é Aah ye 


To We ORANGE CusTarps. 


BOIL the rind of half a Seville. orange very 
teases beat it in a marble mortar till it is very 
) fine, 
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fine, put it to one fpoonful of the beft brandy, 
the juice of a Seville orange, four ounces of loaf 
fugar, and the yolks of four eggs, beat them all 
togethér ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating them till 
they are cold, put them into cuftard-cups, and 
fet them in an earthen difh of hot water, let 
them ftand till they are fet, then take them out, 
and ftick preferved orange on the top, and ferve 


a 


ner-difh for dinner, or a fide-dith for fupper. 


To make a common CUSTARD. 


TAKE a quart of good cream, fet it overa 
flow fire, with a'little cinnamon, and four ounces 
of fugar; when it has boiled take it off the fire; 
beat the yolks of eight eggs, put to. them a 
fpoonful of orange-flower water to prevent the 
‘creain from cracking, ftir them in by degrees as 
your cream cools, put the pan over a very flow 
fire, ftir them carefully one way till it is al-. 
moft boiling, then put it into cups, and ferve 
them up. — ee | : 
To make a BEEsT CusTARD. 


- TAKE a pint of beeft, fet it over the fire, 
with alittle cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one fpoonful of flour, and a fpoonful of 
thick cream, pour your hot beeft upon it by 
degrees, mix it exceeding well together, and 
fweeten it to your tafte; you may either put it 
in crufts or cups, or bake it. 


ny Hg Be ‘ To 


BS 


them up either hot or cold.—It is a pretty cor= 


“them with rofe water in a marblé mortar, or 
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To make an ApPLE FLOATING IsLAND. — 


BAKE fix or eight very large apples, when ‘ 
they are cold peel and core them, rub the pulp 
through a fieve with the back of a wooden — 
fpoon, then beat it up light with fine fugar, well 
fifted, to your tafte; beat the whites of four 
eggs with orange: flower water in another bowl — 
till itis alight froth, then mix it with your” 
apples a little at a time till all is beat together, — 
and exceeding light; make a rich boiled cuf-— 
tard, and put it in a China or glafs difh, and lay 
the apples all over it. Garnifh with currant- 
jeHy, or what you pleafe, | 


To make Farry BuTTER. 


TAKE the yolks of four eggs boiled hard, — 
a quarter of a pound of butter, beat two ounces — 
of fugar in a large {poonful of orange-flower 
water, beat them all together to a fine pafte, let 
it ftand two or three hours, then rub it through ~ 
a cullendar upon a plate ; it looks very pretty., — 

To make ALMOND CHEESE-CAKES. | ; 
TAKE four ounces of Jordan almonds, i 
blanch them, and put them into cold water, beat — 


wooden bowl, with a wooden peftle, put to it four 

ounces of fugar, and the yolks of four eggs) 

beat fine, work it ina mortar or bowl till it © 

becomes white and frothy, then make a rich puff ~ 
pafte, which muft be made ‘thus: Take half a 

pound of flour, a quarter of a pound of butter, — 
oe tea rub 

F 


w 
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rub a little of the butter. into the flour, mix it 
ftiff with alittle cold water, then roll your pafte 
ftraight out, ftrew over a little flour, and lay 
over it in thin bits one third of your butter, throw 
‘a little more flour over the butter, do fo for 
three times, then put your pafte in your tins, 
fill them, and grate fugar over them, and bake : 

aca in a gentle oven, : 


To make BREAD CuErsE-CAKkEs. 


SLICE a penny loaf as thin as poflible, pour 
on it a pint of boiling cream, let it ftand two - 
hours, then take eight eggs, half a pound of 
butter, and a nutmeg grated, beat: them: well 
together, put in half a pound of currants well 
wafhed, and dried before the fire, and a {poon- 
ful of brandy, or white wine, and bake them 
in railed Gra, of petty- pans. 


To make CiTRON CHEESE-CAKES, 


BOIL a quart of cream, beat the yolks of four 
eggs, mix them with your cream when it is 
cold, then fet it on the fire, let it boil till it 
curds, blanch fome almonds, beat them with 
orange-flower water, put them into the cream, 
with a few Naples bifcuits, and green citron 
fhred fine, fweeten it-to your tafte, and bake | 
them in tea-cups. | 


: a To make Rick Cuerse-CakEs. 


- BOIL four ounces ne tice till tender, put it 
“upon a fieve to drain, put in four eggs well beat- 
ee half a pound of butter, half a pint of cream, 

iei'2 fix 
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fix ounces of fugar, a nutmeg grated, and a glafs 
of ratafia water or brandy: beat them all to- 
gether, and bake them in raifed crufts,: 


To make Curd CHEEsE-CakEs. y 
a, + ae 
TAKE half a pint of good curds, beat thea 
with four eggs, three {poonfuls of rich cream, — 
half a nutmeg grated, one fpoonful of ratafia, — 
role, or orange-water, put to them a quarter of | 
a pound of fugar, half a pound of currants well © 
wathed and dried before the fire, mix them all — 
well together, and bake it in petty-pans, with — 
a good cruft under them. | 


To make ORANGE CRUMPETS.. 


TAKE a pint of cream and a pint of new — 
milk, warm it, and put itina little runnet, when 
it is broke ftir it gently, lay itonacloth to drain 
all night, and then take the rinds of three oranges, — 
boiled as for preferving in three different waters, 
pound’ them very fine, and mix them with the 
curd, and eight eggs, in a mortar, a little nut- 
meg, juice of a lemon, or orange, and’ {ugar to 
your talte, bake them in tin pans rubbed with ~ 
butter, when, they.are baked turn them out, and ‘a 
putdack and fugar over them.—Some put flices — 
of prefled oranges among them. >. Dol 


To make CHEESE-CAKES, | 4, 


> 


SET a quart of new milk near the fire, with 
a {poonful of runnet, let the milk be blood warm, 
when it is broke, drain the curd through a coarfe — 
cloth, now and then break the curd gently with 
fics your 
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your fingers, rub into the curda quarter of a 
pound of butter, a quarter of a pound of fugar, 
: a nutmeg, and two Naples bifcuits grated, the 


yolks of four eggs, and the whites of one ege, 
~-one ounce of almonds well beat, with two 


~ fpoonfuls of | rofe water, and two of fack, clean 
“fix ounces of currants very well, put them into 
your curd, and mix them all well together. 


To make CuRD Pures. 


TAKE two quarts of milk, puta little run- 
net init, when it is broke put it in a coarfe cloth 
to drain, then rub the curd through a hair fieve, - 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon peel grated ; 
a fpoonful of wine, and fugar to your tafte, rub 
your cups with butter, and bake them a little 
more nas half an hour. | 


Ti; nite Ecc Cuegse. 


BEAT ee eggs well, put them into three gills — 
of new milk, fugar, cinnamon, and lemon peel, 
to your tafte, fet it over the fire, keep ftirring 
it, and {queeze a quarter of a lemon in it, to turn 
it tocheefe, let it run into what fhape you would 
have it, when it is.cold turn it out, pour over 
it a little almond cream, made of {weet almonds 
beat fine with a little cream, then put them into 
apint of cream, let it boil and {train it, put to 
it the yolks of three eggs well beat, {et it over 
the fire, and make it like a cuftard. 


To 
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- 


To make a Loar Rovau. 


TAKE a French roll, rafp it, cut off the bot- \ 
tom cruft, lay it in a pan, with the bottom 
upwards, boil. a pint of cream, put to it the 
yolks of two eggs, a little cinnamon, orange- 
flower water, and fugar to your tafte, when it 
is cold pour it upon the roll, let it ftand in all 
night to fteep, then make avery good cuftard of 
cream, a little fack, orange-flower water, and 
fugar, put the roll intoa difh, with fome good 
paite round the edge, and pour your cuftard upon 
it; you may lay lumps of marrow in the cuftard, 
and ftick long flips of citron and orange peel in 
the loaf, then fend it to the oven; a little time 
will bake it. | : 
To make a PRincE Loar, 
TAKE {mall French rolls, about the fize of 
an egg, cut a {mall round hole in the top, take _ 
out all the crumb, fill them with almond cuf- 
tard, lay over it currant-jelly, in thin lices, 
‘beat the white of an egg, and double-refined — 
{ugar to a froth, and ice them all over with q 
it; five is a pretty difh, | — 


To make a DRUNKEN Loar. 


TAKE a French roll hot out of the oven, 
rafp it, and pour a pint of red wine upon it, and 
cover it clofe up for half an hour, boil one ounce 
of maccaroni in water till it is foft, and lay it 
pon a fieve to drain, then put the fize of a wal- 

q Nut 
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nut of butter into it, and as much thick cream 
as it will take, then fcrape in fix ounces of Par- 
_mefan cheefe, fhake it about in your toffing- . 
pan, with the maccaroni, till it be like a fine 
cuftard, then pour it hot upon your loaf; brown 
it with a falamander, and ferve it up.—It isa 
pretty difh for fupper. | 


' Io make SNow-Ba.ts. 

PARE five large baking-apples, take out the 
cores with a fcoop, fill the holes with orange or 
quince marmalade, then make a little good hot - 
patte, and roll your apples in it, and make your 
eruft of an equal thicknefs, and put them ina 
tin dripping-pan, bake them ina moderate oven, 
when you take them out, make icing for them 
_the fame way as for the plumb-cake, and ice them 
all over with it, about a quarter of an inch thick, | 
fet them a good diftance from the fire till they 
are hardened, but take care you do not let them 
brown, put one in the middle of a China dith, 
and the other five round it; garnifh them with 
green fprigs and {mall flowers.—They are pro- 
per for a corner either for dinner or fupper. 


~~ 


To make FrRiEpD Toast. 
CUT a flice of bread about half an inch thick, 


fteep it in rich cream, with fugar and nutmeg 

to your tafte, when it is quite foft put a good 

lump of butter into a tofling-pan, fry ita fine 

_ brown, lay it ona dith, pour wine fauce over 
it; and ferve it up. | 


CHAP. 
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Obfervations upon CAKES. | 
Wri you make any kind of cakes, be 
~ fure that you get the things ready be- 

fore you begin, then beat your eggs well, and 
do not leave them till you have finifhed the cakes, 
or elfe they will go back again, and your cakes 
will not be light; if your cakes are to have but- 
ter in, take care you beat it to a fine cream be- 


fore you put in your fugar, for if you beat it — 


twice the time it will not anfwer fo well: as 
to plumb-cake, feed-cake, or rice-cake, it is 
beft to bake them in wooden garths, for if you 
bake them in either pot or tin-they burn the 
outfide of the cakes, and confine them fo that 
the heat. cannot penetrate into the. middle of 
your cake, and prevents it from rifing ; bake all 
kinds of cakes in a good oven, according to the 


_ fize of your cake, and follow the. directions of | 


your receipt, for though care hath been taken 
to weigh and meafure every article belonging to 
every kind of cake, yet the management and the 
oven mutt be left to the maker's care. ‘ 


To make a Bripe-Cake.. ) 

TAKE four pounds of fine flour well dried, 
four pounds of frefh butter, two pounds of loaf. 
fugar, pound and fift fine a quarter of an ounce 


of mace, the fame of nutmegs; to every pound 
of flour put eight eggs, wafh four pounds. of 


currants, pick them well, and dry them before — 


the 


a en ee ee 
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the fire, blanch a pound of {weet almonds, and 
cut them length-ways very thin, a pound of 
citron, one pound of candied orange, the fame 
of candied lemon, half a pint of brandy; firft 
work the butter with your hand toa cream, then 
beat in your fugar a quarter of an hour, beat the 
whites of your eggs to a very ftrong froth, mix 
them with your fugar and butter, beat your yolks 
half an hour at leaft, and mix them with your 
cake, then putin your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 
put in your brandy, and beat your currants and © 
almonds lightly in, tie three fheets of paper — 
round the bottom of your hoop to keep it from’ 
running out, rub it well with butter, put in your 
cake, and lay your {weet-meats in threelayers with | 
cake betwixt every layer, after it is rifen and co- 
loured, cover it with paper before your oven is: 
' ftopped up; it will take three hours baking. _ 


To make ALmMonp-IcinG for the BRipE-CAKE. 


_ BEAT the whites of three eggs to a ftrong 
froth, beat a pound of Jordan almonds very fine 
with rofe-water, mix your,almonds with the eggs 
lightly together, a pound of common loaf {ugar 
beat fine, and put in by degrees ; when your cake 
is enough, take it out, and lay your icing on, 
then putitinto brown, 


To make Sucar-Icine for the BRipE-CAKE. 


Pe a see : 
BEAT two pounds of double-refined fugar, 
- with two ounces of fine ftarch, fift it through a 
_ gauze fieve, then beat the whites of five eggs 
Mm ~ with 
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with a knife upon a pewter difh half an hour; | | 


beat in your fugar a little at a time, or it will 
make the eggs fall, and will not be fo good a 


colour, when you have put in all your fugar, | 


beat it half an hour longer, then lay it on your 


almond icing, and fpread it even with a knife ; 4 
if it be put on as foon as the cake comes out of 


the oven it will be hard by the time the cake 
is cold. 


To make a good PLum Cake, 


TAKE a pound and a half of fine flour well | 


dried, a pound and a half of butter, three quar- 


ters of a pound of currants wafhed and well || 
picked, ftone half a pound of raifins, and flice e| 
them, eighteen ounces of fugar beat and fifted, 7 
fourteen eggs, leave out the whites of half of | 
them, fhred the peel of a large lemon exceeding | 
fine, three ounces of candied orange, the fame 
of lemon, a tea-{poonful of beaten mace, half a | 
nutmeg grated, a tea-cupful of brandy, or white 
wine, four {poonfuls of orange-flower water; firft | 
work the butter with your hand to a cream, then | 
beat your fugar well in, whifk your eggs for half | 
an hour, then mix them with your fugar and | 
butter, and put in your flour and fpices;) when | 
your oven is ready, mix your brandy, fruit, and | 
{weet- meats lightly in, then put it in your hoop, | 
and fend it to the oven; it will require two | 
hours and a half baking. ——It will take an hour | 


and a half beating, 
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, To make a rich Sprp CAKE. 

| TAKE a pound of flour well dried, a pound 
| of butter, a pound of loaf fugar beat and fifted, 
| eight eggs, two ounces of carraway feeds, one 
| nutmeg grated, and its weight of cinnamon; 
| firft beat your butter to a cream, then ‘put in 
| your fugar, beat the whites of your eggs half an 
hour, mix them, with your fugar and butter, 
| then beat the yolks half an hour, put to it the 
whites, beat in your flour, fpices, and feeds, a 
| little before it goes to the oven; put it in the 
hoop and bake it two hours in a quick oven, and 
| let it ftand two hours.——It will take two hours 
| beating. . - ow | 


Lomakea Wurte Pium Cakes. 

| TO two pounds of flour well dried take a 
| pound of fugar beat and fifted, one pound of 
| butter, a quarter of an ounce of mace, the fame 
| of nutmeg, fixteen eggs, two pounds and a half 
| of currants, picked and wathed, half a pound of 
| candied lemon, the fame of {weet almonds, half 
|} a pint of fack, or brandy, three fpoonfuls of 
_ orange-flower water, beat your butter to a cream, 
| put in your fugar, beat the whites of your eggs 
| half an hour, mix them with your fugar and 
| butter, then beat your yolks half an hour, mix 
| them with your whites, it will take two hours 
beating, put in your flour a little before your 
| Oven is ready, mix your currants and all your 
| Other ingredients lightly in, juft when’ you put 
| it in your hoop.—Two hours will bake it. 


Mm 2 Ta 
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Fo make little PLuM CAKES. 


TAKE a pound of flour, rub imto it half a 

. pound of butter, the fame of fugar, a little beaten © 
mace, beat four eggs very well (leave out half — 
‘the whites) with three fpoonfuls of yeft, put to i 
it a quarter of a pound ‘of warm cream, ftrain — 
them into your flour, and make it up light, fet ~ 
it before the fire to rife; juft before you fend it © 
to the oven put in three quarters of 4 pound of jj 
currants. | | 


To make ORANGE CAKES. 


TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or | 
three waters until they are tender, and the bit- ~ 
ternefs is gone off, fcum.them, then lay them — 
on a clean napkin to dry, take all the feeds and © 
{kins out of the pulp with a knife, fhred the ~ 
peels fine, put them to the pulp, weigh them, — 
and put rather more than: their weight of fine — 
fugar into a toffing- pan, with juft as much water 4 
as will diffolve it, boil it till it becomes a perfect ~ 
fugar, then by degrees put in your orange peels — 
and pulp, ftir them well before you fet them on — 
the fire, boil it very gently till it looks clear and 
thick, then put,it into flat-bottomed glaffes, fet — 
them ina ftove, and keep a conftant. moderate ~ 
heat to them, when they are candied on the top — 
turn them cut upon glafles. Pe itt Sis 

N. B.—You may make lemon cakes the fame Ny 
way. Re Uae or, aa 
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To make Lemon Caxes a fecond Way. 


_ BEAT the whites of ten eggs with a whifk 
for an hour, with three fpoonfuls of rofe or 
Orange-flower water, then put in one pound of 
loaf {ugar beat and fifted, with the yellow rind 
of a lemon grated into it; when it is well mixed 
put inthe juice of half a lemon and the yolks 
of ten eggs beat fmooth, and juft before you put 
it into the oven {tir in three quarters of a pound 
of flour; butter your pan, and one hour will 
bake it in a moderate oven. 


To make RICE wl ag Mow 


. ‘TAKE fifteen eggs, leave out one half of the 
whites, beat them exceeding well near an hour 
With a whifk, then beat the yolks half an hour, 
put to your yolks ten ounces of loaf fugar fifted 
fine,. beat it well in, then put in half a pound 
of rice flour, a little orange-water or brandy, 
the rinds of two lemons grated, then put in your 
whites, beat them all well together for a quarter 
of an hour, then put them ina hoop, and fe 
them in a quick oven for half an hour. ae 


To make RATAFIA CAKES. 


TAKE half a pound of fweet almonds, ‘the 
fame quantity of bitter, blanch and beat them 
fine in orange, rofe, or clear water, to keep them 
‘from oiling, pound and fift a pound of fine fugar, 
mix it with your almonds, have ready very well 
‘beat the whites of four eggs, mix them lightly 
| with 


a 
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with the almonds and {ugar, put it inapreferving- | 


pan, and fet it over a moderate fire, keep {tirring 
it quick one way until it is pretty hot; when it 


is a little cool, roll it in fmall rolls, and cut it~ 
in thin cakes, dip your hands in flour and fhake 
them on it, give them each a light tap with your — 
finger, put them on fugar-papers, and fift a 
Ijttle fine fugar over them juft as you are pate 


them into a flow oven. 


To make Rataria Cakes a fecond se 


TAKE one pound and a ‘half of fweet als 


monds, and half a. pound of bitter almonds, | 


beat them as fine as poflible with the whites of 


‘i 


two eggs, then beat the whites of five eges to a 
{trong froth, thake in lightly two pounds and a” 
half of fine loaf fugar, beat and fifted very fine, — 
drop them in little drops the fize of a nutmeg on 1 


cap-paper, and bake-them in a flack oven. 


To make Sriaae nth y yer 


TAKE half a pound of butter, beat it to. a i 
cream, then put in half a pound of flour, one 
egg, fix ounces of loaf fugar beat and fifted, half — 
an ounce of carraway feeds mixed into a pafte, — 
' roll them thin, and cut them round with a {malb — 


i] 


glafs, or little tins, prick them and lay them on © 


fheets of tin, and bake them in a flow oven. 


To make SHREWSBURY CAKES a ren Ways 


a O od pound of butter beat and fift a. ound | 
of double-refined fugar, a little mace, and four 


| eggs, — 


ny, ‘ 


ui 
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eggs, beat them all together with your hand till 
it is very light, and looks curdling, then fhake 
in a pound and a half of fine flour, roll it thin, 
and cut it into little cakes with a tin, and bake 
them. | 


To make BATH CAKEs. 


RUB half a pound of butter into a pound of 
flour, and one fpoonful of good barm, warm 
fome cream, and make it into a light pafte, fet 
it to the fire to rife, when you make them up 
take four ounces of carraway comfits, work part 
of them in, and ftrew the reft on the top, make 
them into a round cake, the fize of a French roll, 
‘bake them on fheet tins, and fend them in hot 
for breakfatt. | 


To make QurENn CAKES. | 
TAKE a pound of loaf fugar, beat and fift it, 


a pound of flour well dried, a pound of butter, : 
eight eggs, half a pound of currants wafhed and 
picked, grate a nutmeg, the fame quantity of 
mace and cinnamon, work your butter to a 
cream, then put in your fugar, beat the whites 
of your eggs near half an hour, mix them with 
your fugar and butter, then beat your yolks near 
half an hour, and put them to your butter ; beat 
them exceeding well together, then put in your 
flour, {pices, and the currants, when it is ready 
for the oven bake them in tins, and duft a little 
fugar over them. 

a To 
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To make acommon SuED CAKE. 


TAKE two pounds of flour, rub it into half a 
pound of powdered fugar, one ounce of carraway _ 
feeds beaten, have ready a pint of milk, with 
half a pound of butter melted in it, and two 
fpoonfuls of new barm, make it up into a patte, 
fet it to the fire to rife, flour your tin, and bake 
it in a quick oven. : 


To make CREAM CAKES. 


BEAT the whites of nine eggs to a ftiff froth, 
then ftir it gently with a fpoon, for fear the 
froth fhould fall, and grate the rinds of two 
lemons, to every white of an egg fhake in foftly 
a fpoonful of double-refined fugar fifted fine, lay 
a wet fheet of paper on a tin, and drop the froth 
in little lumps on it with a {poon a {mall diftance 
from each other, and fift a good quantity of fugar 
over them, fet them in an oven after brown 
bread, make the oven clofe up, and the froth 
will rife, when’ they are juft coloured they are 
baked enough, take them out and put two bot- 
toms together, and lay them on a fieve, then fet 
them in a cool oven to dry.—You may lay rafp- 
berry jam, or lay other forts of fwect-meats, 
betwixt them,. before you clofe the bottoms to- 


gether to dry. : a ee 


; ‘ee gg ft 
To make littl CURRANT CAKES, = 
TAKE one pound and a half of fine flour, 
dry it well before the fire, a pound of ee 
| hal 


oJ” 
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half a pound of fine loaf fugar well beat and 
fifted, four yolks of eggs, four {poonfuls of rofe 
water, four {poonfuls of fack, alittle mace, and 
one nutmeg grated; beat the eggs very well, 
and put them to the rofe water and fack, then 
put to it the fugar and butter; work them all 
together, ftrew in the currants and the flour, 
being both made warm together before.—This 
quantity will make fix or eight ‘cakes; bake 
_ them pretty apes and a fine acin : 


To make Bebesrns CAKES. 


“TAKE a pound of fagar beat and fifted, half 
a pound of flour dried, and feven eggs, beat 
“the yolks and whites feparate, the juice of one 
lemon, the peel of two grated very fine, half a 
age of almonds beat fine with rofe water; as 
on as the whites are beat to a froth, put in all 
the things except the flour, and beat them to- 
gether for half an hour; juft before you {et it in 
Mie Grew thake in the four.22N. B. The whites 
-and yolks muft be beat spb or it t will be 
‘quite heavy. 


To make a Cake without Butter. 


_ BEAT eight eges half an hour, have ready 
‘pounded and fifted a pound of loaf fugar, thake 
itin, and beat it half an hour more; put to ita 
arter of a pound of fweet almonds beat fine, 
with. orange-Hower water, grate the rind of a 
lemon into the almonds, and {queeze in the juice 
ef the lemon, mix them all together, and keep 
Na -beating 


“ , 
x 


274 THE EXPERIENCED 


beating them till the oven is ready, -and vat bes a 
. fore you fet it in put to it three quarters: of all 
pound of warm dry fine flour; rub your hoop | 
with butter : an hour and a half will as it.’ 


To make Bivecongs Jumparis. ms 


BEAY ‘ery light the yolks of four eggs aid 
the whites of eight with a fpoonful of rofe | 
water, and duft in a pound of treble-refined: | 
fugar, then put in three quarters of a pound of V1 
the beft fine flour, ftir it lightly in, greafe yourg , 
tin fheets, and drop them in the fhape- of amac- 
caroon, and bake them nicely. 7. i 
To make CHacKNeLts. Sy a 


. TO a pound of flour put a pound of battens | 
fix eggs (leaving out three whites) to three quars 
ters of a pound of fugar powder, a glafs of wa- 
ter, a little lemon peel chopped very fine, dried 
orange- -flowers ; work it well together; then cut 
it into pieces of what bignefs you pleafe to bale, 4 
and glaze them with fugar. i 


a. 2. 


To make Licut Wics. 3 


TO three quarters ot, a pound of ane, flour 
put half a pint of milk made warm, mix inl it 
two or three fpoonfuls of light barm, cover it u 
fet it half an hour by the fire to ie, caean 
the pafte four ounces of fugar, and four, ounces” 
of butter, make it into wigs with as litt le flour’ 
as poflible, and a few feeds ; fet them in Lp | 
oven to bake. 


Te 
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|. © To make MaccarRoons. 


ee a 


TO one pound of blanched and beaten {weet 
almonds put one pound of fugar and a little 
"tole water to keep them from boiling, then beat 
* the whites of feven eggs to a froth, put them in 
‘and beat them well together, drop them on wa- 
_ fer-paper, grate fugar over them, and bake them, 
re Aas son 
_. Yo make SPANisH Biscuits. 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight f{poonfuls of fugar, beat 
_ the whites toa {trong froth, then beat them very 
« well with your yolks and fugar near half an hour, 

put in four fpoonfuls of flour, and a little lemon 
“Gut exceeding fine, and bake them on papers. 
Reo ie: Tednake SponceE Biscuits. 
: : BEAT the yolks of twelve eggs half an hour, » 
put in a pound and a half of: fugar beat and fift- 
ed, whifk it well till you fee it rife in bub- 
bles, beat the whites to a {trong froth, whifk 
them well with your fugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons; grated, bake them in tin moulds but. 
tered, or. coffins; they. require an hot oven, the © 
“mouth matt not be ftopped; when you put them 
into the oven duft them with fugar ; they will 
take half an hour baking: I ‘ 
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To ride Tainan Biscurrs. a2 


BEAT very well the yolks of. ten ‘eggs, and 
the whites of five, with four {poonfuls of orange 
flower water, till they froth up, then puti in 2. 
pound of loaf fugar fifted; beat it one way ‘for 
half an hour or more, put in half ‘a “pound of 
flour, with the rafpings of two lemons, and the © 
pulp of a {mall one, butter your tin, and bake — 
it in a quick oven, but do not ftop up the’ 
mouth at firft for fear it fhould fcorch, duft it 
with fugar before you . tay: it into >the oven 3 it 
is is foon baked. , : 


Wek, make Dror Biscurys.() (0mm 


ae a Pee ern ote 


BEAT the yolks of ten eggs, and the hited } 
of fix, with one fpoonful of rofe water, half an 
hour, then put in ten ounces of loaf fuga beat © 
and fifted, whitk them. well for half an hour, — 
then add one ounce of carraway feeds, crufhed 

alittle, and fix ounces of “fine flour, whifk in 
your flour’ gently, drop them on ‘wafer-papers, 


and ani them in a moderate oven. red . 
XN & 4 & i es v4 Si nA Bad 1 he 
oy (eg ae 
fy make common Biscurrs, iis “pied 
Geis Te ne 4 


“BEAT, eight: eggs : half an: hotirj? iput ina 
pound, of | fugar beat andi fiftdd, : with: theyrind of 
adlemon, grated, whifk- it an hour: tillat: ‘looks: 
light, then put. ina pound: of. flour, owith a lit- 
tle tofe water, and bake:them:. in. ‘tins, or on’ 
papers with fugar over them. re ; 


— 


ft 


‘ 
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To: make WAFERS. hae 


TAKE. two {poonfuls of cream, two of 
fugar, the fame of flour, and one {poonful, of 
_Orange- -flower water, beat them well together, 
‘for half an hour, then make your wafer-tongs 
hot, and | FPN a little of yous batter i in to cover, 


“fo make Lemon Purrs. | 


BEAT a pound: of dbiites: refined Fb ‘fift 
St through a fine fieve, put it in a bowl with the 
juice of two lemons; beat'them well together, 
“then beat the white of an egg toa very high 
froth, putit in your bowl, beat it half'an hour; 

_ then, putin three eggs, with two rinds ‘of lemons 
grated; mix at well up, duft your papers with 

fugar, drop on the puffs in fmall ete and 
hale them i ina moderate oven. | 


Ta bade x Sanit nti Beach 
BEAT and fift half a pound of double-refined 


fugar, {crape if into one ounce of chocolate very 
fine, mix them together, ‘beat: the white of an 
egg toavery high froth, then ftrew in your 
. fiigar and chocolate ; keep beating it till it is as 
_ ftiff as pafte, fugar. your papers, and drop them 
on about the fize of a fixpence, and bake them 
in a perry flow oven, » 


To 


‘99 ' 
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_ BLANCH two ‘ouinces ‘of fweet’ almonds, _ 
beat them fine with orange-flower water, beat 
the ‘whites of three cogs to a very high froth, 
then ‘ftrew ina little fifted fugar, mix your al 
monds with your fugar and eggs, then add more — 
fugar till-it is as ftiff as a pafte, lay it in cakes, 
and bake it on paper in a cool oven, ; 


; 


To make PIKELETS. | 


_ TAKE three ‘pounds of flour, make a hole ~ 
in the middle with your hand, then mix two | 
{poonfuls of barm, with as much milk anda ~ 
little falt as will make it into a light pafte, pour — 
-your milk and barm into the middle of your e 
flour, and ftir.a little of your flour into it, then’ 
let it ftand all night,\ and the next: morning 
work all the flour:into,the barm, and beat it — 
well fora quarter of an-hour, then let it ftand 

an hour; after that; take it out with a large 

fpoon, and lay it ona board well dufted with 

flour, and dredge flour over them; patit with — 
your hand, and bake them upon’ your bake- 
itone. © Me ea 


. 


* * 
gy po aw 
ae 


- Io make Frencu Brean, 


TAKE a quarter, of a peck of. flour, one 
ounce of butter melted in milk and water, mix 
two or three {poonfuls of barm wi th it, ftrain, 
it through a fieve, beat the white of an _ege,. 


r 
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put it-in your water, with a little falt,. work it 
up to a light pafte, put it into a bowl, then pull 
it into pieces, let it ftand all night, then work 
it well up again, cover it, and lay it on a dreffer 
for half an hour, then work all the pieces fepa= 
rate and make them into rolls, and fet them in 
the oven. | : ‘a aa 


Jo make WHITE BREAD. 


TO a gallon of the beft flour put fix ounces 
of butter, half a pint of good yeft, a little 
falt, break two eggs into a bafon, but leave out 
one of. the whites, put a fpoonful or two of 
' water to them, and beat them up to a froth, 
-and put them in the flour, have as much new 
milk as will wet it, make it juft warm; and mix 
it up, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the 
- fire, and cover it with acloth, and let it ftand. 
an hour and a quarter; make your rolls ten 
minutes before you fet them in the oven, and 
' prick them with a fork; if they are the bignefs 
of a French roll, three quarters of an hour will 
_ bake them, | 


To make Tea Crumpets. 
BEAT two eggs very well, put to them a- 
quart of warm milk and water, and a large 
fpoonful of barm; beat in as much fine flour 


as, will make them rather thicker than’a common 
; | batter 


isis 
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batter ‘oi ddiaae then. make your ales flout 


very hot, and. rub it with alittle butter wrapped — 


in a clean linen cloth,- then pour a: large {poon- 
ful of batter upon your ftone, and, let it run to 
- the fize of a tea- faucer ; turn it, and when. you 


want to ufe them. roaft them very. crifp, and ae 


butter them. 


CHAP. XIL. 
LITTLE SAVOURY ‘DISHES. 


To ragon Pics Fest and Ears. 


OIL your feet and ears, then. fplit your “feet 


down the middle, and'cut the ears in nar- — 
tow ‘flices, dip them in batter, and fry them 4% 


good brown, puta little beef gravy into a tofling-* 
pan, witha tea- fpoonful of lemon pickle, a large | 
one of mufhroom catchup, the fame of. brown-: 
ing, and a little falt, thicken it with a lump of 
butter rolled in flour, and put in your feet and 


ears, give thema gentle boil, and then lay your 


feet in the middle of your difh, and the ears 


round them, {train your gravy and pour it over. 
It is.a.pretty ; 


Garnifh with curled parfley. 
corner-difh for dinner. 


To make a SOLOMONGUNDY. 


TAKE the white part of a realted iles, 
the yolks of four boiled eggs, and the whites of 
the fame, two pickled herrings, and a handful of 


parfley; 


3 
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parfley, chop them feparately exceeding fmall, 
take the fame quantity of lean boiled ham {craped 
fine, tutn a China bafon upfide down in the 
middle of a dith, make a quarter of a pound of 
butter in the fhape of a pine-apple, and fet it on 
the bafon bottom, lay round your bafon a ring Of 
fhred parfley, then a ring of yolks of eggs, then 
whites, then ham, then chicken, then herring, 
till you have covered your bafon, and uled all 
the ingredients; lay the bones of the pickied 
herrings upon it, with the tails up to the butter, 
and the heads lying on the edge of the difh;_ lay 
a few capers, and three or four pickled oyfters 
round your dith, and fend it up. ~ 


oe 
* SoLromoncunpy a fecond Way. 


2 CHOP all the ingredients as for the firft, mix 
them well together, and put in the middle of 
your difh a large Seville orange, and your ingre- 
dients round it, rub a little cold butter through 
a fieve, and it will curl, lay it in lumps on the 
meat; ftick a {prig of curled parfley on your 
butter, and ferve it up. A es: 


. To roaff a Caur’s HEART. 


MAKE ‘a forcemeat with the crumbs of half | 
a penny-loaf, a quarter of a pound of beef fuet 
-fhred {mall, or butter, chop a little parfley, 
 fweet-marjoram, and lemon peel, mix it up with 
alittle nutmeg, pepper, falt, and the yolk of an 
egg, fill your heart, and lay over the ftuffing a 
~ eaul of veal, or writing-paper, to keep it in the 
| “Oo an Dares 


ed 
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heart, lay it in a Dutch oven, keep turning it, — 
and roaft it thoroughly ; ‘when you dith it up, - 
pour over it good melted butter, lay flices of 

lemon round it, and fendittotable. 


lle drefi a Difh of Lams Bits. — + 


SKIN the ftones and {plit them, lay them on _ 
_ a dry cloth. with the fweetbreads and liver, and 
dredge them well with flour, and fry them in 
boiling lard or butter a light brown, then lay 
‘them on a fieve to dry; fry a good quantity of 
parfley, lay your bits on the difh, and the parfley — 
in lumps over it; pour melted butter round © 
them. aa, 

- To fricafee Caur’s Fert... 


BOIL your feet, take out the bones, and cut 
the meat in thin flices, and put it into a tofling~ 
pan, with half a pint of good gravy, boil them 
a little, and then put in.a few morels, a tea- 
{poonful of lemon pickle, a little mufhroom 
powder, or pickled muthrooms, the yolks of 
four eggs boiled hard, and a little falt, thicken 
with a little butter rolled in flour, mix the yolk | 
of an egg with a tea~-cupful of good cream, and 
half a nutmeg grated, put it in, and thake it 
over the fire, but do not let it boil, it will curdle | 
the milk.——-Garnith with lemon and curled - 
‘parfley. | nh nhs fy aa 


CHICKENS m Savoury Jetiy.. bi 
ROAST two chickens, then boil a gang of 
calf’s feet to a ftrong jelly, take out the feet, 

. fkim — 
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dkim off the fat, beat the whites of three eggs 

very well, then mix them with half a pint of 

white wine vinegar, the juice of three lemons, 

a blade or two of mace, a few pepper-corns, and 
a little falt, put them to your jelly; when it 

has boiled five or fix minutes, run.it through a 

jelly-bag feveral times till itis very clear, then 

puta little in the bottom of a bow] that will — 
hold your chickens; when they are cold, and the * 

jelly quite fet, lay them in with their breafts 
down, then-fill up your bowl quite full with the 
reftof your jelly, which you muft take care to 
_ keep from fetting (fo that when you pour it into 
_your bowl it will not break) let it ftand all 
night, the next day put your bafon into warm 
water, pretty near the top; as foon as you find 
it loofe in the bafon, lay your dith over it, and 
turn it out uponit. | 4d 
Pigeons iz Savoury Jetty. 

_ ROAST’ your pigeons with the head and feet 
on, put a {prig of myrtle in their bills, make a 
jelly for them the fame way as for the chickens, 
pour a little into a bafon, when it is fet lay in 
the pigeons with their breafts down, fill up your 
bowl with jelly, and turn it out as before. 


‘ | i , 
4 Small Birds in Savoury Jetty. 
~ TAKE eight fmall birds, with their heads 
and feet on, put a good lump of butter in them > 
and few up their vents, put them in a jug, cover 
it clofe with a cloth, fet them in a kettle of 
Be x GOB oo boiling 


YY 
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boiling water till they are. enough, drain them, 
make your jelly as before, put a little into a 
bafon; when it is fet lay in three birds with their 
breafts down, cover them with the jelly, when 
it is fet put’ the other five with the heads in the — 
_middle, fill up your bowl with jelly as before, — 
“and turn it out the fame way. 4 met! 


SMELTs zz SAVOURY JELLY. ing 
; “ee pede a e- 


GUT and wath your fmelts, feafon them with — 
mace and falt, lay them in a pot with butter over — 
them, tie them down with paper, and’ bake 

them half an hour, take them out, and when — 
they are a little cool lay them feparately on a _ 
board to drain, when they are quite cold lay them © 
on a deep plate in what form you pleafe, pour 
cold jelly over them, and they will look like live — 
fith.—Make your jelly as before. bie ie 4 


vs 


Craw-Fisu zm Savoury JELLY. 


BOIL your craw-fith, then put a little jelly” 

in a bowl, made as for the chickens, when it is 

- fet put in a few craw-fith, then cover them with 
jelly, when it is cold putin more layers till your 
bow] is full, let it ftand all night, and turn them — 


out the fame as the chickens. 


Craw-Fisu in JELLY. : > 
BOIL half a dozen large craw-fith, and let 
at : Vr oo a 


them cool, wipe them clean, and lay them in a 
punch-bowl, with their backs downwards, pour — 
on them fome nice calf’s-foot jelly, when it is — 

) ip the: cold | 


& 
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cold turn it out upon a glafs dith ; it makes a very 
pretty fide-dith for either dinner or fupper. 


To dre/s MACCARONI with PARMESAN CHEESE. 


_ BOIL four ounces of maccaroni till it be quite. 
tender, and lay it on a fieve to drain, then put 
it in a toffing-pan, with about a gill of good 
- cream, alump of butter rolled in flour, boil it 
five minutes, pour it on a plate, lay all over it 
~Parmefan cheefe toafted; fend it to table on a 
water-plate, for it foon goes cold. 


To few CHEESE with Licut Wics. 


__CUT a plateful of cheefe, pour on ita glafs 
of red wine, ftew it before the fire, toaft a light 
wig, pour over it two or three {poonfuls of hot 
“Ted wine, put it in the middle of your difh, lay 


. the cheefe over it, and ferve it up. 


To few CHEESE. 


_ . CUT your cheefe very thin, lay it in a toafter, 

, fet it before the fire, pour a glafs of ale over it, 
det it ftand till it is all like a light cuftard, then 
pour it on toafts or wigs, and fend it in hot. - 


To flew CARDOONS. 


TAKE “the infide of your cardoons, wath 


ri 


_ them well, boil them in falt and water, put 
- them into.a tofling-pan, with a little veal gravy, 
_ a tea-fpoonful of lemon pickle, a large one of 

‘mufhroom catchup, pepper and falt to your tatte, 
es ares TR Tue on me et Chicke ry 
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thicken it with flour and butter, boil it a little, 
and ferve it up in a foup-plate. CB 


To fry CARDOONS. 
BOIL your cardoons as you did for ftewing, 


then dip them in batter made of a {poonful of a 


flour and ale, fry them in a pan of boiling lard, 
pour melted butter over them, and ferve them 
bas rbot 9 "ee | ete leet al 


To ragoo CELERY. 
TAKE off all the outfides of your heads of 


celery, cut them in pieces, put them ina tof- 
fing-pan, with a little veal gravy or water, boil 
them till they are tender, put to it a tea-{poonful 
of lemon pickle, a meat-{poonful of white wine, 


and alittle falt ; thicken it with flour and butter, y 


and ferve them up with fippets. — 


To fry CELERY. 


BOIL your celery as for a ragoo, then cut it 
and dip it in batter, fry it a light-brown in hog’s 


lard ; put it on a plate, and pour melted butter 


upon it. 


To flew Cerery. ™ : 


: ae Ch GARY oe 
‘TAKE off the outfide and the green ends of 


your heads of celery, boil them in water till 


they are very tender, put in a flice of lemon, a 
little beaten mace, thicken it with a good, lump 


of butter and flour, boil it a little, beat the yolks. 
i | of 
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of two eggs, grate in half a nutmeg, mix them 
with a tea-cupful of good cream, put it to your 
gravy, fhake it over the fire till it be of a fine 
thicknefs, but do not let it boil; ferve it up hot. 


To fcollop Porarors. 


BOIL your potatoes, then beat them fine in 
a bowl with good cream, a lump of butter, and 
falt, put them into {collop-thells, make them 
{mooth on the top, fcore them with a knife, lay 
thin flices of butter on the top of them, put 
them in a Dutch oven to brown before the fire. 
Three fhells are enough for a dith. wie 


» To few Musurooms. ; 


“TAKE large buttons, wipe them with’a wet 
flannel, put them in a {tew-pan, witha little 
water, let them ftew a quarter of an hour, then 
put in a little falt, ‘work a little four and butter 
to make it as thick as cream, let it boil five 
minutes, when you dith it up, put two large 
{poonfuls of cream mixed with: the yolk of an 
egg, fhake it over the fire about a minute or two, 
‘but do not let it boil for fear of curdling; put 
fippets round the infide of the rim of the dith, 
but not toafted, and ferve it up.—It is proper 
for a fide-dith for fupper, or a corner for dinner, 


ay Another Way to flew MusuRooms. 


- TAKE your mufhrooms, if they are buttons, | 
rub them with a flannel, and put them in milk 
| and — 
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and water; if flaps, peel, gill, and wath them, : 


put them into your ftew-pan with a little veal 
gravy, a little mace’ and falt, thickened with a 


little cream and the yolks of three eggs; keep it ~ 
©. ftirring all the time left it curdle, and ferve © 
-", them up hot. | 


To make MusurRoom LoAVEs. ~ 


- TAKE {mall buttons, wath them as for pick- — 
ling, put them in a toffing-pan, with a little © 
white bread crumbs that have been boiled half — 
an hour in water, then boil your mufhrooms in ~ 
-the bread and water five mintues; thicken it with % 
flour and butter, and two fpoonfuls of cream, — 
but no yolks of eggs, put ina little falt, then — 
take five {mall French rolls, make holes in the © 


tops of them about the fize of a fhilling, and — 


fcrape out all the crumb, and put in your mufh- 


rooms; ftick a bay leaf on the top of every roll. ; 
Five is a handfome dith for dinner, or three for - 


Supper. ) 


To ragoo MusHROOMS. 


TAKE large mufhrooms, peel, ‘and take o 


if : 
" 4 
ee 
it . 
i} 


the infide, broil them on a grid-iron, when the — 


. : s - . oe did x se, es +; ; 
outfide is brown put them into a tofling-pan, — 


with as much water as will cover them, let them 


fiand ten minutes, then put to them a fpoonful . 


of white wine, the fame of browning, a very 


de 


little alegar, thicken it with flour and butter, — 


boil it a little, lay fippets round your dith, and 
ferve it up. | sabe oy Re du 


Te 


ENGLISH HOUS arene? R. 289 


To flew Peas with LETTUCES. 


‘SHELL your peate, boil them i in hard water 
“with falt in it, drain them in a fieve, then cut 
your lettuces in flices, and fry them in frefh but- 
fer, put your peas ‘and lettuces into a tofling- 
pan, with a little good gravy, pepper and falt, 


thicken it with flour and butter, put in a little a hae 


fhred i and ferve it up in a foup- difh. 
e ae WY os ER 
f poach Eccs’ es Toastss y¢ 


Mo meee Te 


PUT your water on in a flat- bottomed pan, 
with a little falt, when it boils break your eggs | 
carefully in, and let them boil two minutes, 
then take them up with an egg Aeoniid and ay, 
pee eg rules th tog eS wae es 


Lo refi Eos and Spinace. 


~ PICK and wath your fpinage in feveral bist 
fet a pan over the fire with a large quantity of 
water, throw a handfut of falt in, when it boils 
put your {pinage in, and let it boil two minutes, 
take it up with a fifh-flice, and lay it on the 
back of a hair fieve, {queeze the water out, and 
put it in a toffing- pan, with a quarter of a pound. 
of butter, eep turning and chopping it with 
a knife til itis 
betwixt two _pewter- plates, cut in the fhape of 
fippets, and fome in diamonds, poach your eggs 
as before, and lay them on your {pinage, and 
ferve them up hot. 
_ N.B. You may boil brocoli inftead of {pinage, 
and lay it in bunches betwixt every egg. * 
ai T9 


quite dry, then prefs it. alittle 
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To drefs Eacs with ARTICHOKE BorToms. 


BOIL your artichoke bottoms in hard water, 

if dry ones in foft water, put in a good lump of — 
butter in the water, it will make them boil in 

half the time, and they will be white and plump; © 
when you take them up put the yolk of an hard — 
egg in the middle of every bottom, and pour 
good melted butter upon them, and ferve them — 
up; you may lay afparagus, or brocoli, betwixt — 
every bottom. at | oo 


To make a Fricaffee of Eccs. 

BOIL your eggs pretty hard, cut them in 
round flices, make a white fauce the fame way ~ 
as for boiled chickens, pour it over your eggs, — 
lay fippets round them, and put a whole yolk 
in the middle of your plate.—It is proper for a — 
corner-difh at fupper. ' oa? Fp 


ae 


bei sie ; . cue (aaa ete 


Tan 
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To flew CucuMBERS. 


_ PEEL off the out-rind, flice the cucumbers 
ae ‘thick, fry them in frefh butter, and lay 
them on a fieve to drain, put them into a tof- 
fing-pan, with a large glafs of red wine, the fame 
of {trong gravy, a blade or two of mace, make 
‘it pretty thick with flour and butter, and when 
it boils put in your cucumbers, keep fhaking 
them, and let them boil five minutes, be careful 
you do not break them; pour them into a dith, 
‘and ferve them up. Ae: 


To make an AMULET. 


_. PUT a quarter of a pound of butter into a 
_ frying-pan, break fix eggs, and beat them a little, 
ftrain them through a hair fieve, put them. in 
when your butter is hot, and ftrew in a little 
fhred parfley and boiled ham fcraped fine, with 
nutmeg, pepper, and falt, fry it brown on the 
under-fide, lay it on your difh, but do not turn it, 
hold a hot falamander half a minute over it, to 
take off the raw look of the eggs; {tick curled 
-parfley in it, and ferve it up.—N. B. You may 
put in clary and chives, or onions, if you like it. 


- To make an AMULET of AsPARAGUS. 


' TAKE fix eggs, beat them up with cream, 
boil fome of the largeft and fineft afparagus, 
_when boiled cut off all the green in {mall pieces, 
and mix them with the eggs, and fome pepper 
and falt; make your pan hot, and put in a {lice 
of butter, then put them in, and fend them up 
hot.— You may ferve them up hot on buttered 
toafts. 

Pipa: To 
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To make ‘PANaDA. 
GRATE the edo of a Sat ae dnd 


boil it in a pint of water, with one onion and a 
few pepper-corns, till quite thick and foft, then 


; 

put in two ounces of butter, a little. falt, and j 

half a pint of thick cream,. keep ftirring it till ’ 

it is like a fine cufta rd, pour it into a foup- é 

pla ite, and ferve it up.——.NV. B. You may ule 
fugar and currants, initead of onions and Meco. a 

corns, if you pleafe.- ro 

To make a Rampouin of Curese. : 

TAKE fome old Chebhire cheefe, a, lump; of : 

butter, and the yolk of a hard-boiled, egg, and 

beat it very well together in a marble mortar, ~ 

{pread it on fome flices of bread toafted and but- -— 
tered ; hold a falamander over thems and fend - 

them - up. noi 

i 

, ban of ‘ 
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| CHAP. XIII. 


. Obfervations on PotTine and CoLLaRINne. 


OVER your meat well with butter, and 
tie over it {trong paper, and bake it well; 
_ when it comes out of the oven pick out all the 
ikins quite clean, and drain the meat from the 
_ gravy, or the dkins will hinder it from looking 
well, and the gravy will foon turn it four, beat 
your feafoning well before you put in your meat, 
and put it in by degrees as you are beating ; 
when you put it into your pots, prefs it well, 
and let it be quite cold before you pour the clari- 
fied butter over it—In collaring, be careful 
you roll it up, and bind it clofe, boil it till it is 
thoroughly enough, when quite cold put it into 
pickle with the binding on, next day take off 
the binding, when it will leave the fkin clear ; 
make a frefh pickle often, and your meat will 
keep good a long time, a 


ee. To pot Breer. 
RUB twelve pounds of beef with half a 


pound of brown fugar, and one ounce of falt- 
petre, let it lie twenty-four hours, then wath it 
clean and dry it well with a cloth, feafon it with 

a little beaten mace, pepper, and falt to your 
—. tafte, 
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tafte, cut it into five or fix pieces, and put itin — 
an earthen pot, with a pound of butter in lumps 
upon it, fet it in a hot oven, and let it ftand 
three hours, then take it out, cut off the hard 
out-fides, and beat it in a mortar; add to ita 
little more mace, pepper, and falt: oil a pound | 
of butter in the gravy and fat that came from 
your beef, and put it in as you fee it requires it, 


a 
bechaetia ae ik es 
ee Pac Ne aN 


and beat it exceeding fine, then put it into your ; 
pots, and prefs it clofe down;. pour clarified — 
butter over it, and Keep it in a dry place. Bg 
To pot BEEF to eat like VENISON. 

PUT ten pounds of beef into a deep difh, — 
pour over it a pint of red wine, and let it lie in j 
it for two days, then feafon it with mace, pep- — 
4: 


per, and falt, and put it intoa pot with the wine 
it was fteeped in, add to it a large glafs more of — 
wine, tie it down with paper, and bake it three 
hours in a quick oven; when you take it out 
beat it in a mortar or wooden bowl, clarify a 
pound of butter, and put it in as you fee it re- 
quires it, keep beating it till it 1s a fine pafte, 
then put it into your pots, lay a paper over it, 
and fet on a weight to prefs it down; the next 
day pour clarified butter over it, and keep itin — 
a dry place for ufe, — a iii Reet Ae 


To pot Ox CHEEK. = 4 


WHEN you ftew an ox cheek, take fomeé of 
the flefhy:part, and feafon it well with falt and 
pepper, and beat it very fine in a mortar with a 
little clear fat fkimmed off the gravy, then put, — 
: 1s 


Raz 
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it clofe into your potting-pots, and pour over it 
clarified butter, and keep it for ufe. . 


Yo pot VENISON. 


__ IF your venifon be ftale rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all-over with red wine, feafon 
_ it with beaten mace, pepper, and falt, put it on 
an earthen dith, and pour over it half a pint of 
red wine, anda pound of butter, and fet it in 
_the oven; if it be a thoulder, put a coarfe pafte 
over it, and bake it all night in a brown bread © 
- oven; when it comes ont, pick it clean from the 
bones and beat it in a marble mortar, with the 
fat from your gravy; if you find it not feafoned 
enough, add more feafoning and clarified butter, 
and keep beating it till it is a fine pafte, then 
prefs it hard down into your pots, and pour cla- 
rified butter over it, and keep it in a dry place. 

To pot VEAL. 

CUT a fillet of veal in three or four pieces, 
feafon it with pepper, falt, and a little mace, put 
it into pots with half pound of butter, tie a. 
_ paper over it, and fet it in a hot oven, and bake 
it three hours, when you take it out cut off all 
the out-fides, then put the veal in'a marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freth butter, and put it ina 
little at a time, and keep beating it till you fee 
it is like a fine pafte, then put it clofe' down into 
your potting-pots, put a paper upon it, and fet 

on a weight to prefs it hard; when your veal is 
mS : cold 
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cold and tiff, pour over it clarified butter, the 
thicknefs of a crown-piece, and tie it down. 


ae pot Manaus Veare 7 


ort ; 


BOIL a iii tongue, Lend it, a. ont it. as ; 
thin as poflible, and beat it exceeding: well with, ! 
near a pound of butter and a little beaten mace, 
till it is like a pafte; have ready veal ftewed and 


beat the fame way as before, then put fome veal. 


into your potting- pots, then fome: tongue in — 


lumps over the veal: fill your pot clofe up with 
veal, and prefs it very hard down, and pour cla- 
fied butter over it, and keep it in a dry place. 
N. B. Do not lay on your tongue in any form 
but in lumps, and it will cut like marble; when. 


you fend it to the table cut it out in ices, and 


ganeh it’ with curled parfley. 


Io pot ToNcuEs. - 


TAKE a neat’s tongue, and rub it with an 
ounce of falt- -petre and four ounces of. brown , 
fugar, and let it lie two days, ‘then boil it till it 


is quite tender, and take off the fkin and fide~ 


bits, then cut the tongue in ver thin flices, 
and beat it ina marble mortar, with one pound 
of clarified butter, mace, pepper, and {alt to 
your tafte, beat it exceeding fine, then put it 


hs 


h 


a 


ee ge SY ie, 


clofe down into {mall potting- pots, and. al i 


clarified butter over Te : Bol: i 


rectae ake 
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To pot a Hare. 
HANG up your hare four or - five days oad 


_ the fkin on, then cafe it, and cut it up as for eat- 


ing, put it ina pot, and feafon it with mace, 
pepper, and falt, put a pound of butter upon 


it, tie it down, and bake it in a breadoven, when 


it comes out, pick it clean from the bones, and 
_ pound it very fine in a mortar, with the fat from 


your gravy, then put it clofe down into your 
| pots, and pour clarified butter over it, and keep 
itina a dry place. | 


Tovpot Hae with CHICKENS. 


‘TAKE as much lean of a boiled ham as you 
pleafe, and half the quantity of fat, cut it as thin 
as poffible, beat it very fine in a mortar, witha 


little oiled butter, beaten mace, pepper, and falt, 
put part of it into a China pot, then beat the 
white part of a fowl with a very little feafoning ; 


it is to qualify the ham; put a layer of chicken, 
then one of ham, then chicken at the top, prefs 


it hard down, and when it is cold pour clarified 


butter over it, when you fend it to the table cut 
out a thin flice in the form of half a diamond, | 


and lay it anand the oder of your pot, 


Lo pot Wooncocks, 
- PLUCK fix woodcocks, draw out the train ; - 


| Beidi their bills through their thighs, and put 


the legs through each other, and their feet upon 


‘their breafts, feafon them with three or four . 


Qq blades 
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blades of mace, and alittle pepper and falt, then 
put them into a deep pot, with a pound of but- 
ter over them, tie a {trong paper over them, and 
bake them ina moderate oven; when they are © 
enough lay them. on a dith, to drain the gravy — 
from them, then put them into potting-pots, and 
take all the clear butter from your gravy, and put — 
it upon them, and fill up your pots with clarified — 
butter, and keep them in adry place, © 
To pot Moor Game. | Bes. 
PICK and draw your moor game, wipe them 
clean with a cloth, and feafon thempretty well © 
with mace, pepper, and falt, put one leg through — 
the other, roaft them till they are quite enough, — 
and a good brown; when they are cold put them ~ 
into potting-pots, and pour over them clarified 
butter, and keep them ina dry place. —N. B. Ob- © 
ferve to leave their heads uncovered with butter. — 


To pot PIGEONS. Piseiygne 
PICK your pigeons, cut off the pinions, wath — 
them clean, and put them into a fieve to'drain, © 
-then dry them with a cloth, and feafon them with © 
pepper and falt, roll a lump’of butter in chop- _ 


ped parfley, and put it into the pigeons, few up 1 
the vents, then put them intova pot with butter — 
ever them, tie them down, and fet them ina 
/ moderate oven; when they come out, put them 
into potting-pots, and cover them well. with 

élarified butterbnsinaert's t-ee tigers oe 
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To pot all Kinds of Small BIRDS. 


~ PICK and gut your birds, dry them well with 
a cloth, feafon them with mace, pepper, and 
falt, then put them “intoa pot with butter, tie 
your’ pot down with paper, and bake them’in 
aimoderate oven; when they come out, drain 
the gravy from them, and put them into potting- 
pots, and cover them with clarified butter. 


Io make acold Porcupine of Brrr. 


SALT a flank of beef the fame way as you 
did the round of beef, and turn it every day for 
a fortnight at leaft,: then lay it flat upon a table, 
beat it} an hour, or till it is foft all over, then 
‘rub it over with the yolks of three eggs, ftrew 
over it a quarter of an ounce of beaten mace, 
the fame of nutmeg, pepper and falt to your 
tafte, the crumb of two penny loaves, and two 
large handfuls of parfley fhred fmall, then cover 
it with thin flices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of ham, a fecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thicknefs of a pipe, 
thank and lard it fo that it may appear red, green, 
and white; fend it to the table with pickles and 
feraped horfe-radifh round it, keep it in falt and 
water, and a little vinegar.-You may keep it 
four or five days without pickles = 


QO'”"g 2 : To 
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To collar a BREAST of VEAL. 


BONE your veal, and beat ita little, then 
rub it over with the yolk of an egg, ftrew over 


it a little beaten mace, nutmeg, pepper, and — 
falt, a large handful of parfley chopped fmall, — 


with a few fprigs of {weet-marjoram, a little le- 
mon peel cut exceeding fine, one anchovy wath- 
ed, boned, and chopped very {mall, and mixed 
with a few bread crumbs, then roll it up very 
tight, bind it hard with a fillet, and wrap it in 
a clean cloth, then boil it two hours and a half 
in foft water; when it is enough, hang it up by 
one end, and make a pickle for it: to one pint 


of falt and water put half a pint of vinegar, — 
when you fend it to the table cut a flice off one 


end: garnifh with pickles and parfley. _ 


To collara Catr’s-Heap. | 


TAKE a calf’s-head with the, fkin on, ‘and 
drefs off. the hair, then rip it down the face, and 


take out all the bones carefully from the meat, — 


and fteep it in, warm blue milk till it is white, 
then lay it flat, and rub it with the white of an 
ege, and ftrew over it a tea-fpoonful of white 
pepper, two or three blades of beaten mace, and 


one nutmeg, a fpoonful of falt, two {core of — 
oyfters chopped fmall, half a pound of beef: 
marrow, and a large handful of parfley, lay‘. 


them. all over the infide of the head, cut off the — 


ears, and lay them,in a thin: part of the head, 
then roll it up tight, bind it up witha fillet, and 


wrap 
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wrap it up.in aclean cloth, boil it two hours, 
and when it is almoft’cold bind it up with a 
freth fillet, and put it in a pickle made as above, 
and keep it for ufe. Bie: ed ape : 


To collar a Breast.of MuTTon..... 


- BONE your mutton, and rub it over with 
the yolk ofan egg, then grate over it a little 
lemon peel and a nutmeg, with a little pepper 
and falt; then’ chop {mall one tea-cupful of 
capers, two anchovies, fhred fine a handful of 
parfley, a few {weet herbs, mix them with the 
crumb of a penny loaf, “and fttew* it over 
your mutton and roll it up tight, boil it two 
hours, then take it up, and put it into a pickle 


made as for the calf’s-head. 


. Io collar a Pic..: va Te 
KILL your pig, drefs off the hair, and draw 

out the entrails, and wath it clean, take a thar 
knife, rip it open, and take out all the bones, then 
rub it all over with pepper and falt beaten fine, © 
a few fage leaves, and {weet herbs chopped {mall, 
then roll up your pig tight, and bind it with a 
fillet, then fill your boiler with {oft water, one 
pint of vinegar, and a handful of falt, eight or 
ten cloves, a blade or two of mace, a few pep- 
_ per-corns, and a bunch of fweet herbs; when 
* it boils put in your pig,.and boil it till it is ten- 
“der, then take it up,.and when it is almoft cold 
bind it over again, and put it into an earthen pot 
and pour the liquor your pig was boiled in upon 
it, keep it covered, and it is fit for ufe, 


To 
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To collar a Swine’s Face... 


‘CHOP the face in many places, and wath it 
in feveral waters, then boil it till the meat wil] 
leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meat in 
pieces, and feafon it with. pepper and falt; while 
it.is hot putit,into an earthen pot, and fet the 
ears round. the outfide of the meat, put.a board 
on that will go.in the infide of the pot, and fet 
a heavy weight upon it, and let it ftand all night, 
the next day turn it out,.cut it round-ways, and 
it will look clofe and bright. . to Sats 


. © © "To make Mock Brawn. 


TAKE a piece of the belly-part, and the head 
of a young porker, rub.it with falt-petre, and let 
it lie three days, then, wafh it clean, {plit the head 
and boil it, then take out the bones, and cut it 
in’ pieces, then. take four, ox feet boiled tender 
and cutin thin pieces, lay them in your belly-piece 
with a head’ cut fmall, then roll it up tight 
with fheet tin, that a trencher will go in at each 
end, boil it four, or five hours; when it comes 
out, ‘fet it upon one end, and prefs the trencher 
down ‘with a large lead weight, let it ftand all 
night, and in the morning take it out of your 
tin, and bind it with a white fillet, put it into 
cold falt and water, and it will be fit for ufe. — 

— N. B.——You muft make freth falt and water 


every four days, and it will keep a long time. 
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pe . Lo ee. FLAT Riss of Beer. hick | 
'. BONE your beef, lay it flat upon a table, 


and beat it half an hour with a wooden mallet 
till it is quite foft, then rub it with fix ounces of 
brown fugar, four ounces of common falt, and 
one ounce of falt-petre beat fine, let it lie then 
for ten days, and turn it once every day, take it 
out, then put in warm water for eight or ten 
hours, then lay it flat upon a table, with the out- 
ward fkin down, and cut it in rows, and a-crofs, 
about the breadth of your finger, but take care 
you do not cut the outiide fkin; then fill one nick 
with chopped parfley, the fecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
pepper, and falt, then parfley, and fo on till you 
have filled all your nicks ; then roll it up tight, 
and bind it round with coarfe broad tape, wrap 
it ina cloth, and boil it four or five hours; then 
take it up, and hang it up by one end of the 
{tring to keep it round, fave the liquor it was 
oiled in, the next day fkim it, and add to it 
half the quantity of alegar as you have liquor, | 
and alittle mace, long pepper, and falt, then put 
in your beef, and keep it for ufe. N. B. When 
you fend it to the table cut a little off both ends, 
and it will be in diamonds of different colours, 
and look very pretty, fet it upon a difh as you 
do brawn: if you make a freth pickle every week 
it will keep.a long time. 


| To collar BEEF. 


SALT your beef, and beat it as before, then 
rub it over with the yolks of eggs, ftrew over it 
= two 
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two large handfuls of parfley fhred {mall, half 
an ounce of mace, black pepper and falt to your 
tate, roll it up tight, and bind it about with a 
coarfe broad tape, and boil it till it is tender ; 
make a pickle for it the fame way as before. 


To force a Rounp of Bezr. 


TAKE a good round of beef, and rub it over 
a quarter of an hour with two ounces of falt- 
petre, the fame of bay falt, half a pound of brown 
{ugar, and a pound of common {alt, let it lie in 
it for ten or twelve days, turn it once every day 
in the brine, then wath it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with fhred parfley, a 
fecond with fat pork cut in {mall pieces, and a — 
third with bread crumbs,. beef marrow, a little 
mace, nutmeg, pepper, and falt, mixed together, 
then parfley, and fo on till you have filled all the 
holes, then wrap your beef in acloth, and bind 
it with a fillet, then boil it four hours; when it — 
is cold, bind it over again, and cut a thin flice 
off. before you fend it to the table: garnifh with 
parfley and red cabbage. 4 4 


To foufe a TuRKEY. 


KILL your turkey, and let it hang four or — 
five days in the feathers, then pick it and flit it — 
up the back, and take out the entrails, bone it 
and bind it with a piece of matting like fturgeon 
or Newcattle falmon, fet over the fire a clean 
fauce-pan, with a pint of. ftrong alegar, a fcore 
ef cloves, three or four blades of mace, a nut- — 
mcs. @ 
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meg fliced, a few pepper-corns, and a, handful 
£ {al h ‘ 9 Re 4a oy ‘ 
of falt, when it béils put in the turkey, and boil 
‘it an hour, then take it up, and when cold put 
ler ies ; ap Sie D MNES PELE gee faa ey BES NCEE ome She 0 
it into.an earthen pot, and pour the liquor over 
it, and keep it for ufe, When you fend it to 
table lay {prigs of fennelover it. 


H 


a 


ro oom tA I PE Wd Se ie : (] 
To foufe Piccs Fret and Ears. 
ee a Re ar Rk MW Se ee oe 


. CLEAN) your: pigs feet and ears, and boil 
them till they are tender, then {plit the feet, and 
put them into {alt and water with the ears; when 
you ufe them dry them. well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a.good brown, and fend them up with 
good melted butter.—N. B, You may eat them 
cold; make frefh pickle every two days, and 
they will keep fome time. _ Heenan Oa NA. 


8 
i 
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Mg efoufe TRIPE. ae 
WHEN your, tripe is boiled, put it into falt 
‘and water, change the falt. and water every day 
till you ufe it, dip it in batter, and fry it as the 
pigs feet and ears, or boil it in freth falt and 
water, with an onion fliced,..a few fprigs of 
parfley, and fend melted butter for fauce. 


FE ke “Hee OMS Ea 


To bang @ Sunxown of Beep to reap. 


- TAKE the fuet off a furloin, and rub it half 
‘an hour with one ounce of falt-petre, four 
‘ounces of common falt, and half a pound of 
brown fugar, hang it up ten or twelve days, then 
wath it and roaft it; you may, eat it either) hot 


boa Rr | To 
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ue 7 *, Took. Hams. , 

AS foon as your hams are cut out, tub them 
very well with one ounce of falt-petre, half an 
ounce of falt prunella pounded, and one pound 
of common falt to every ham, lay them in lead 


or earthen falt-pans for ten days, turn them once 


in the time, then rub them well with more com- 


mon falt, let them lie ten. days longer, and turn. 


thetn every day; then take them out, and {crape 


them exceeding clean, and dry them well with | 
a clean cloth, and rub it flightly over with a 


little falt, and hang them up to dry. 


To finoke Hams. i ve | oe 
WHEN you take your hams out of the pickle, 


and have rubbed them dry with a coarfe cloth, — 


hang them in a chimney, and make a fire of oak 


fhavings, and lay it over horfe-litter, and one 
pound of juniper berries; keep the fire fmothered 
down for two or three days, and then hang them _ 


up to dry. 
Io falt Cuops. ae 


THROW over. your chops a handful a falt, : 


and lay them dkin-fide down aflant on a board, 
_ to let all the blood run from them ; the next day 
pound to every pair of chops one ounce of bay 
falt, the fame of falt-petre, two ounces of brown 


fugar, and half a pound of common’ falt, mix 


theth. together, and rub them. exceedin well, 
let them lie ten days in your falting-ciftern, then 
So rab 


‘ " 
i. o> 


ENGLISH HOUSE-KEEPER. 30% 


rub them with common falt, and let them lie a 
week longer, then rub them clean, and hang 
‘them to dry in a dry place. BARTON A 


° To falt Bacon.) 


- 


WHEN your pig is cut down, cut off the 
hams and head, if it be a large one cut out a 
chine, but leave the. f{pare-ribs, it keeps. the 
bacon from rufting, and° the gravy in, faft it 
with common falt and a little falt-petre (but 
neither bay falt nor fugar) let it lie ten days on a 
table, that will let all the brine run from it, , 
then falt it again ten or twelve days, turning it 
every day after the fecond falting, then {crape it 
very clean, rub a little dry falt on it, and han 
it up. N. B. Take care to {crape the whife 
froth off very clean that is on it, which is caufed 
by the falt to work out of your pork, and rub 
on a little dry falt, it keeps the bacon from ruft- 
ing ;, the dry falt will candy, and thine like dia~ 


” + 


monds on your bacon, — 


To falt Toncugs, 


SCRAPE your tongues, and dry them clean 
with a cloth, and falt them well with common 
falt, and half an ounce of falt-petre to every 
tongue, lay them ina deep pot, and turn them 
every day for a week or ten'days, falt them again, 
and let them lie a week longer, take them up, 
dry, them with a cloth, flour them, and hang 
PRIMO) ihidi sigmin sala Eps sid aes es 
Walaa bes (9.0% Bottini tine cee 2am 
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“Io falt'a Lee of Murrox,. eal 

POUND one ounce of bay falt aadataf-ast | % 

ounce of falt-petre, and rub it all over your leg ~ 

of mutton, and let it lie/all night; the ext day — 

{ait it well with | coma on falt, and le i at a 


week or ten oy. “then re, it ite § ge nad a 


si ewi) 2 a tua ‘sa% 
.- Te pickle Po 3 hat isi mot oll a 
CUT; sour r pork in fach pieces as will be ott, 
convenient to lie. in. your :powdering-tad; rub; — 
every! piece all over with falr-petre, Savior 4 
one part bay falt, and two ‘parts’ common falt,»” 
and rub every piece well, lay the picces/as clofe, 
; ss S in re ‘tub; sand throw a. dittle fale 
. if cheb tkT Qa 


«2 
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To pick Je ya past on ai she 3 
TAKE: fixteen’ quarts of | cold. ye 

to’ it as'much falt as will-make | yee 
then add two pounds of bay ‘falt, half a pour 
falt-petre pounded {mall, and. three be ‘ 
brown fugar ; mix call. together, then put your” 
beef i into it, and aks it in a eae cool i P 


ee ee iis a ne 


=f 


‘i 


vi 40 gg fps et. bis 3 tal 
mo ; mw ‘= ve iAP 4 eee vel. gor 
Oi oe 10 deow g10) gebavel 

_ Obfer aiid on. 'essETs, G foe sorts agg 
rN citing potTeteolalwvaye mie @ NTE ie? 
hot cream or milk with your wine; it ‘will "a 
keep the wine from curdline the reft, and take 


the cream off the fire before sola mix he ‘ 
t eis 


> 


ENGLISH HOUSE:KEEPER. jog 


theriObferve, in’ making gruels, that you boil 
them in'well-tinned fauce- pans, for nothing will 
. fetcy the verdigrife out of’ copper fooner than 
acids or wine, which are the chief ingredients 
in gruel, fagos, and wheys ; do not let: your 
gruel or fago’ {kim over, for’ it boils into them, © 
and makes them a muddy colour, 
1 SBE Ot) SUE ti 305 “<4 


To wiake a SACK Posser. 


GRATE two Naples bifcuits ‘into a pint of 
thin cream, put in.a ftick of. cinnamon, and fet 
it over a flow fire, boil it till it is of a proper 
thicknefs ; then add half.a pint.of fack, a flice 
of the end of a lemon,, with fugar to your talte; 
{tit it gently over the fire, but do not let it boil» 
left it curdle,;,.ferve it up with dry toaft. Pi. ai 
e £33 ; it + ; | 


-. Io make a BRANDY ,PosseErt. . 


“BOIL a quatt of cream over a flow fire, with 
a ftick of cinnamon init, take it off to cool, beat 
the yolks of fix eggs very well, and mix them 
“with the cream; add nutmeg and fugar to your 
tafte, {et it over a flow fire, and ftir it one way ; 
when it is like a fine thin cuftard take it off, and- 
“pour it into your turrene or bow], ‘with a glafs 
of brandy; ftir it gently together, and ferve it 
up with tea-wafers ‘round it. “? 


¢ 
» 


(> 995 Unake a LEMON PosseT. © 
. ee fe fi > oe : é ae " . 


GRATE the crumbs of a penny-loaf very fine, 
and ‘put it into rather more than a pint of water, 
with achalf a lemon peelgrated, or fugar rubbed 
upon tito take out the effence ; boil them Pee 
ther 
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‘ther till it looks thick and clear, then: beat it very 
well :—to the juice of half‘a lemon put in a pint: 


of mountain wine, three ounces of Jordan al- 


monds, and one ounce of bitter, beat fine, with 
a little orange-flower, water, or French brandy, 
and fugar to your tafte ; mix it well, and put it 
in your poflet, ferve it up in a turrene or bowl, 
N, B. An orange- pofiet is made the fame way. 


To make an AumMonpd PossetT.  - 
va Ba ef a eee 


‘GRATE the crumb of mH penny-loaf very fine, 


pour a pint of boiling milk upon it, let it ftand 
two or three hours, then beat it exceeding well;’ 
_ add to it a quart of goed cream, four ounces of 

almonds blanched, and beat as fine as poffible, 


tng 


with rofé-water; mix them all well together,- 


and fet them.over a very flow fire, and boil them 
a quarter of an’ hour, then fet it to cool, and 
beat the yolks of four eggs, and mix them with 
your cream; when it is cold {weeten it to your 


tafte; then ftir it, over a flow fire till it grows 
pretty thick, but do not let it boil, it will. 


curdle; then pour it into a China bowl; when 
you fend it to, the table put in three macaroons 


to fwim on the top.——lIt is. proper for top at 


fappety i. yh seas 


To make a Wine PossEr.. 


TAKE a quart of. new milk and the crumb 
of a penny-loaf, and boil them till they are foft; 
when you take it off the fire, grate in half'a nut- 
meg, and fugar to your tafte; then put it into a 
China bowl, and putin a pint of Lifbon wine 
ae es Meh i, oe mee epee : ae Lae eae oe . sind carefully, 


Riwk ha 2 


) 
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carefully, a little at a time, or it will make the 
curd hard and tough; ferve it up with toaft and 
butter upon a plate. — 


To make an Att Posser. 


PUT a little white bread in a pint of good 
-milk, fet it over the fire; then warm a little more 
than a pint of good ttrong ale, with nutmeg and 
{ugar to your tafte, then put it in a bowl; when 
your milk boils pour it upon your ale, let it ttand 
a few minutes to clear, and the curd will rife to 
the top ; then ferve it up. ° Act, | 


: ena " To mull WINE. | a 


GRATE half a nutmeg into a pint of wine, 
and {weeten to your taite with loaf fugar; fet it 
over the fire, and when it boils take it of to 
cool ; beat the yolks of four eggs exceeding well, 
add to them a little cold wine, then mix them. 
carefully with your hot wine, a little at a time, 
then pour it backwards and forwards feveral 
times till it looks fine and bright, then fet it on 


the fire, and heat a little ata time for feveral 


times, till it is quite hot and pretty thick, and 

pour it backwards and forwards feveral times ; 
then fend it up in chocolate cups, and ferve it up 
with dry toaft cut in long narrow pieces. 


be Hb To mull Aur. 


‘ 4) Af: ah Ua ee ae 2 a 4 i 

_. TAKE a pint of good. {trong ale, put it into 
afauce-pan, with three or four cloves, nutmeg 
‘and fugar to your tafte, fet it over the fire, when 
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it boils take it off to cool, beat the ee of four 


eggs very well, and mix them with a little cold 
ale, then put it to your warm ale, and. pour it 
in and out of your pan feveral times, then fet it 
over a flow fire and heat it.a little, then take it 
off again, and heat it two or three times till it is 
ane hot, then ferve i it up a, a. pine toaft. 


* a tot Tag 


To make mulled WINE, | 


BOIL a quart of new milk five minutes with 
a ftick of, cinnamon, nutmeg and fugar. to your 


ta{te, then take it off the fire, and let it ftand to ~ 


cool, beat the yolks of fix eggs very well, and 
mix them with a little cold cream, hen: mix 


them with your milk, and pour it backwards ~ 


and forwards the fame as you do mulled ale, and | 


—_ it. to table with a Pints of hagas bis, 


To make BEEF Tra. 


y rf | 
' 


TAKE a pound. ‘ef lean beef, cut it in n very 


thin flices, put it into a jar, and pour a quart of 


boiling water upon it, cover it very clofe to soll 
in the fteam, let-it ftand by the fire, it.is very 
good for a weak conftitution, it mutt rei drank” 
when it is milkewarme) | 


To make Cuicken Brotu. 


SKIN a {mall chicken, and fplit it in two, and — i 


boil one half in three half pints of water, with — 
a blade or two of mace, a {mall cruft: of white 


bread, boil it over a flow fire till it is reduced to | 
a half i 
uli 67 ; 


¥ 
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half the quantity, pour it into a bafon, and take 
off the’ fat, and fend-it op with a: dass tdaft. 


ae r 


a d oF x sat a 
ee To make Cuicken Waren!’ 


SKIN pale a ‘Goat ieee fae pert are aut 
ae flefh.as thin.as poffible, then put it into’a 
jar, and pour a pint of boiling water upon it, 
cover it clofe.up, and fet iti by ‘the fi fire for three 
Roars, and it will be tea to drink. | 


. a ee? 


‘ ibe 


To. make ‘Murron Brorn. 


TAKE the ferag end of a neck of mutton, 
chop it into fmall pieces, put it into a {auce-pan 
and fill it with water, fet it over.the fire, and when 
the {cum ‘begins to rife take it clean off, and put 
ina blade or two ‘of mace, alittle French barley, 
ora cruft of white bread to thickenity when you 
have boiled | your: ‘matton that it! will thake'to 
pieces, ftrain your’ broth: through a hair ant 

_feum off the fat, bye ogi it Ppt ae sii toafty 


,. + 


_ Lo make a ied WHEY. 
PUT a pint of fkimmed milk, and halfa pint 


of white wine into a -bafon, Jet it ftand a few 
“minutes, then pour over it a pint of boiling wa- 
ter, let it ftand a little, and the curd will gather 
)fin,a lump, | and fettle to the bottom, then pour 
“your whey into a China bowl, and put in a lamp 
of pla adfprig: of balm, or % ‘4  flice of lemon. . 


ce WEN et ; La 
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4 La make Scurvy Grass Wuey. 


BOIL a pint of blue milk, take it off to cool, 
then putin two {poonfuls, of the j juice of feurvy 
grafs, and two {poonfuls of good old verjuice, fet 
‘it over the fire, and it will turn to a fine. Whey ; it 
"1s very good to pg in the (prings Dg the susie 


To vit Gandy of TARTAR Waimey . 


PUT apint of blue milk over the fire, ‘when 
it begins to boil, put in two tea-fpoonfuls of 
cream of tartar,. cna take it off the fire, and let 
it ftand till the curd fettles to the bottom of the 
pan, then pour itinto a bafon to cool, and drink 
it milk warm. , 


a+ ‘ : 


Pind Y, make Bari, EY irene 


TAKE two ounces of barley, boil it in. two Ml 
quarts of water till it looks white, and the barley : 
grows foft, then {train the water from the bar- — 
ley, add'to it a little currant-jelly, or ‘lemon, — 
N. B. You may put a pint more water to. your 4 
barley, and boil it over ney : 


To make Grour ‘Gruet. | | 

BOIL half a pint of grouts in three pints of ) 
water or more, as you would have your gruel a 
for thicknefs, with a blade or two of | mace in AEs i 
when your SISO AE are {oft, PAE in it white wine | 


dee 


Ta a 
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To make SAGO GRUEL. 


TAKE four ounces of fago, give it a f{cald 
“an hot water, then ftrain it through a hair fieve, 
and. put it over the fire, with two quarts of water 
and a flick of cinnamon, keep fkimming it till 
it grows thick and clear; , when your fago is 
enough, . take out the cinnamon, and put ina 
pint of red wine; if you would have it very 
{trong, put in more than a pint, and {weeten it 
to your tafte, then fet it over the fire to warm, 
but do not let it boil after the wine is put in, it 
weakens the tafte, and makes the colour not fo 
deep ared; pour it into aturrene, and put ina 
flice of lemon when you are fending it to table. 
It is REORSE for a top-dith for fupper. 


ne make SAGO with MILK. 


WASH your fago in warm water, and fet it 
over the fire with a ftick of cinnamon, and as 
much water as will boil it thick and foft, then 
put in as much thin cream or new milk as will 
make it a proper thicknefs, grate in half a nut- 
meg, {weeten it to your tafte, and ferve it up in 
a China bowl or turrene. “eit is proper for a top- 
difh iso fupper. 


Se 


io make BARLEY Gr hE Teg 


TAKE four ounces of pedrl- barley, boil it in 
two quarts of water, with a ftick of cinnamon in 
it, till it is reduced to one quart, add to it a 
little more than a pint of red wine, and fugar to 
your tafte, wafh and pick two or three ounces of 
currants very: Cleafi.) yy 

4 Se. 8 PO ae 
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To make WaTER GRUEL. 


TAKE one: fpoonful of oatmeal, boil it in 
three pints of water for an hour- and a half, or 
till-it is fine and {mooth, then take it off the fire 
and let it ftand to fettle, then pour it in a Chi na 
bow], anc add white wire, fugar, and nutmeg to 
your tefte, ferve it up hot with a hater’ toait 
upon a plate. 


To take a facet PANADA. 


CUT all the croft off a penny loaf, flice ae 
reft very. thin, and put it into a fauce-pan with a 
pint of water, boil it till it is very foft ard looks 
clear, then pat in a glafs of fack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
butter the fize of a walnut, and fugar to your 
' tatte, beat it exceeding fine, then put it in a 
deep foup-dith, and ferve it up.— WN. B. You may 
leave out the wine and fugar, and put in little 
good cream and a little falt, if you like it better. 


To make Cuocorate. K 


SCRAPE four ounces of chacobaaes ae 8 pour 
a quart of boiling water upon it, mill it well with” 
a chocolate mill, and*{weeten it to your tafte, 
give ita boiljand let it ftand_all night, then mill 
it again very well, boil it two minutes, then 
mill it tillit will leave the froth upon the top of 
BOHF conse: Siitae Vale Meee ‘ 
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CHAP.’ eh 


Obfersiations on Winks, Garcuue,’ and 
VINEGAR. 


We is a \ very ois sae in ok fa- 
milies,, and is often {poiled through mif- 
managment of putting together, for if you let 
it ftand too long before you get it cold, and do 
not take great care to put your barm upon it in 
- time, it fummer-beams and blinks in the tub, fo 
that it makes your wine fret in the cafk, and 
will not let it fine ; it is equally as great a fault to 
let it work too long i in thetub, for that takes . 
off all the fweetnefs and flavour of the fruit or 
flowers your wine is made from, fo the only cau- 
tion I can give is to be careful in following the 
receipts, and to have.your vefiels dry, rinfethem 
with brandy and clofe them up as foon as op 
wine has done fermenting. | | 


To wie Tease WINE to; eink hike Cirnos 
WATER. 


PARE five dozen of lemons very thin, put — 
the peels into five quarts of French brandy, and 
let them ftand fourteen days, then make the juice 
into a fyrup with three pounds of fingle-refined 
fugar; when the peels: are ready, boil fifteen | 
gallons of water with forty pounds of fingle-re- 
fined fugar for half an hour, then put it into a 
tub; when cool, add to it one’ fpoonful of barm, 
let it work two days, then turn.it and put in the 
Pegg peels, and fyrup, { ftir them all together, 


and 
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and clofe up your cafk, let it ftand three months: 
then bottle it, and it will be pale, and’as fine as 
any citron water; it is more like a cordial than 
wine. va | 
To make Lemon Wine @ fecond Way. 
TO one gallon of water put three pounds of 
powder fagar, boil it a quarter of hour; feam. 
it well, then pour it on the rinds'of four lemons 
pared very thin, make the juice into a thick fy- 
rup with half a poand of the above fugar, take a 
flice of bread toafted, and fpread on ita fpoonful 
of new barm, put it in the liquor whén luke- 
warm, and let it work two days; then turn it into 
your cafk, and let it ftand three months, and 
then bottle it. |” : 
To make OrancEe Wine. | 
TO ten gallons of water add’ twenty-fout 
poundsof lump fugar, beat the whites of fix egos: 


very well, and mix them when the water‘is cold,” 


then boil it an hour, fcum it very well, take four 
dozen of the rougheit and largett Seville oranges 
you can get, pare them very thin, put them into 


a tub, and pat the liquor on boiling hot, and : 


when ‘you think it is cold enough add to it three 


or four fpoonfuls of new yeaft, with the juice of _ 


the oranges, and half an ounce of ¢ochineal beat 
fine, and boiled ina pint of water, ftir it all to- 
gether and let it work four days; then put it in 
the cafks, and in fix weeks time bottle it for ufe.’ 


. ayy i Ya aE $2 
To, make Ornanes, Wine. a fecond. Way. 

-TO ten gallons of water add twenty=feven 
pounds of lump fugar, boil it one ‘houk, fkim 


yeah 
BR a. 
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_itall the time, then,take the peels of five. dozen 


of | oranges pared, very thin, put. them into a tub; 


-when, you take,the liquor off the fire pour it 
-upon them, . and. when it is almoft cold add toit 
three {poonfuls of good yelt and free from being 
Pigter, with the j pice of all your SAREE? i Ace it 


Tee é. 


let it ftand fix ay and, then, bottle it. 


To make Orance WANE 3 ‘bey “Way. 

TAKE fix gallons of water, and fifteen pounds 
of powder fugar, the whites of fix eggs well beat, 
boil, them all three quarters of an hour, and fcum 


it well ; when it is cold for working, take: fix 
- {poonfuls of good yett, _and fix. ounces . of. the 
_fyrup of lemons, mix them well, and.add it to 
, the liquor, with the juice and peel of ‘fifteen 
oranges 3 let it work two days and one bight 
then turn. it, and i in three Months bottle it. 


Lo a bes tes RAISIN Wine. 
TO one hundred of raifins put twenty gal- 


dons of water, let it ftand fourteen days, then 


putit into your. cask 3 when it-bes been in fix 
months, add to it one gallon of French piendy, 


and when, itis fine then bottle LG Hao “gta 


| tam ak bat ELDER Bouaat Ghat VL ins : 
TO every gallon of water, put fix pounds of 


Malaga raifins fared: fmalls putsthem into a vef- 
ony fel, 
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fel, pour. the water on them boiling hot, and let 
“at ftand ‘nine days, tirring it twic¢ every day, vet 
the elderberries when full ripe, pick ‘ther “Off 
the ftalk’s,’ put them into'an earthén pot, and 

fet them in a moderate oven all ‘night, then 
* {train them through a coarfe cloth, and to every 
gallon of liquor add one quart of this | juice, ftir 
it well together, then toaft a flice of bread, and 
{pread three fpoonfuls of yeft én both’ fides, and 
“put it in your wine, dnd let it work a day or 
‘two,’ then tun it into ‘your cask, fill it up. as it 


works over; when it has done working clofe’ it 


up, and let. it ftand one year. aye 


PNR RAS 


| - Lo,make RAISIN INR anot ber Mac +. 


<p itis pi warm to every Pos hae fx 
pounds of Malaga raifins, clean picked and half 
chopped, ftir it up together twice a-day for nine 
or ten days, then run it through.a hair fieve, and 
fqueeze the raifins well with your’ hands,’ and 
put the liquor in your barrel, bung i it clofe'up, 


and let it ftand three months, and 1 then bottle it; 


Ty 
To make GINGER ‘Wine. oe 


> TAKE four alls of firing water and. foe 
. pounds of Lifbon fugar, boil it a quarter: of 


an hour, and keep fkimming it well ;: when the 
liquor is cold {queeze in the juice of two le-— 


mons, then boil ‘the peel | ‘with two ounces of 
ginger in three’ pints of water one hour ; when it 
“18 8 cold put itvall together into a barrel,: iwith 
two 
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two f{poonfuls of yeaft, a quarter of an ounce of 
ifinglafs beat very thin, and two ounces of jar. 
raifins, then clofe it up, and let it ftand feven 
weeks, then bottle it; the beft feafon to make 


it is the {pring. f 


To make Peart GoosEBerry WINE 


TAKE as many of the beft pearl goofeberries, 
when ripe, as you pleafe, bruife them with a 
wooden peftle in a tub, and let them ftand all 
night, then prefs and fqueeze them through a 
hair fieve, let the liquor ftand feven or eight 
hours, then pour it cléar from the fediments, 
and to every three pints of liquor add a pound 
of double refined fugar, and ftir it about till it 
is melted, then put to it five pints of water, and 
two pounds more of fugar, then diflolve half 
an ounce of ifinglafs in part of the liquor that 
has been boiled, put all in your cafk, ftop it 
well up for three months, then bottle it, and 
put in every bottle a lump of double-refined 
fugar.._—This is excellent wine. 


To make GooseBerry WINE a fecond Way. 


TO a gallon of water put three pounds of 
lump fugar, boil it a quarter of an hour, and 
fcum it very well, then let it ftand till it is al-. 
moft cold, and take four quarts of goofeberries 
when full ripe, bruife them in a marble mor= 

»tar, and put them in your veffel, then pour in 
the liquor and let it ftand two days, and ftir it 
every four, hours ; fteep half an ounce of ifinglafs 

Ze fe in 


in 


> *» 
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ina pint of brandy two days, ftrain the winé 
through a flannel bag into a cafk, then beat the 
ifinglafs in a marble mortar with five whites of 
eggs, then wifk them together half an hour, 
and put it in the wine and beat them all together, 
clofe up your cafk and put clay over it, let it 
ftand fix months, then bottle it off for ufe, put 
in each bottle a lump of fugar and two raifins 
of the fun: this is a very rich wine, and when 
it:has bee kept in the bottles two or three years 
will drink like champagne. 2a 


To make BLACKBERRY WINE. 


GATHER your berries when they are full 
tripe, take twelve quarts, and crufh them with 
your hand, boil fix gallons of water with twelve 
pounds of brown fugar a quarter of an hour, 
{cum it well, then pour it on the blackberries, 
and let it Rand all night, then ftrain it through 
a hair fieve, put into your cafk fix pounds of 
Malaga raifins a little cut, then put the wine into 


the cafk with one ounce of ifinglafs, which muft | 


be diffolved in a little cyder, ftir it all up toge- 
‘ther, clofe it up, and let it ftand fix months, and 
then bottle it. | 


To make RASPBERRY WINE. 


GATHER ‘your rafpberries when full ripe ; 


and quite dry, cruth them dire€tly and mix them 
with fugar, it will preferve the flavour, which 


they would lofe in two hours; to every quart of ‘ 
e 


_whea ; 
a, F 


rafpberries put a pound of fine powder fugar, 


wo 
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when you have got the quantity you intend to 
make, to every quart of rafpberries add two 
pounds more of fugar, and one gallon of cold 
water, ftir it well together, and let it ferment 
three days, ftirring it five or fix times a-day, 
then put itin your cafk, and for every gallon 
put in two whole eggs, take care they are not 
broke in putting them in, clofe it well up, and 
let it ftand three months, then bottle it. 

N.B, If you gather the berries when the fun 
is hot pon them, and be quick in making your _ 
wine, it will keep the virtue in the rafpberries, 


and make the wine more pleafant. 
4 ¢ f ‘ 


To make Rep CuRRANT WINE. : 


GATHER the currants when full ripe, {trip 
them from the ftems, and fqueeze out the juice ; 
to one gallon of the juice put two gallons of cold 
water and two {poonfuls of yeaft, and let it 
work two days, then ftrain it through a hair 


fieve, at the fame time put one ounce of ifin- 


glafs to fteep in cyder, and to every gallon of 
liquor add three pounds of loaf fugar, ftir it well 
together, put it in a good cafk; to every ten gal- 
lons of wine put two quarts of brandy, mix 
them all exceeding well in. your cafk, clofe it 
well up, let it ftand four months, then bottle it, 


To make CURRANT Wine another Way. 


TAKE an equal quantity of red and white 

currants, bake them an hour in a moderate oven, 

then fqueeze them through a coarfe cloth, what 
yee 2 : water 
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water you intend to ufe have ready boiling, 
and to every gallon of water put in one quart of 
juice and three pounds of loaf fugar, boil it a 
_ quarter of an hour, fcum it well, then put it 
ina tub, when cool toaft a flice of bread and 
{pread on both fides two fpoonfuls of yeaft, and 
let it work three days, ftir it three or four times 
a-day, then put it into a cafk, and to every ten 
gallons of wine add a quart of French brandy, 
and the whites of ten eggs well beat, make the 
cafk clofe up, and let it ftand three months, then 
bottle it.—N. B. This is a pale wine, but it isa 
very good one for keeping, and drinks pleafant. 


To make Sycamore WINE. 


TAKE two gallons of the fap and boil it half 
an hour, then add to it four pounds of fine pow- 
der fugar, beat the whites of three eggs to a 
froth, and mix them with the liquor, but if it 
be too hot it will poach the eggs, fcum it very 
well, and beat it half an hour, then ftrain it 


through a hair fieve, and let it ftand till next™ 


day, then pour it clean from the fediments, put 
half a pint of good yeatt to every twelve gallons, 


cover it clofe up with blankets till it is white 


over, then put it into the barrel,* and leave the 
bung-hole open till it has done working, then 
- Clofe it well up, let it ftand three months, then 


bottle it; the fifth part of the {ugar muft be . 


loaf, and if you like raifins, they are a great ad- 
dition to the wine.- 
birch wine the fame way. _ 


To 


N. B. You may make © 
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To make Bincu Wine a fecond Way. 
BOIL twenty gallons of birch water half an 


a hour, then put in ret 2 pounds of baftard fugar, 


boil your liquor and fugar three quarters of an 
hour, and keep {cumming it all the while, then 
put it into a tub, and let it ftand till it 1s quite 
cold, add to it three pints of yeaft, ftir it three 
‘or four times a-day for four or five ee then. 
‘put it into a cafk, with two pounds of Malaga 
raifins, one pound of loaf fugar, and half an. 
ounce’of ifinglafs, which muft be diffolved ‘in 
part of the liquor; then put to it one gallon of 
new ale that is geady for tunning, work it very 
well in the cafk five or fix days, then cloie it 
-. up, let it ftand a year, and then bottle it off. 


To make WANS» WINE. 


TO every gallon of water put two pounds of 
brown fugar and one pound of honey, boil them 
half an hour, and take off the fcum, put into 
the tub a handful of walnut leaves to every 
gallon, and pour the liquor upon them; let it 
ftand all night, then take out the leaves, aiid put 
in half a pint of yeaft, and let it work fourteen 
days, beat it four or five times a-day, which 
will take off the fweetnefs, then ftop up a 
cafk, and let it ftand fix months.—This is 
good wine againft aCe or any andar 
ronip lists, 4 


>» Lo make Cowsiip Wine. 


TO two gallons of water add two pounds and 
a Phalt of powder fugar, boil it half an hour, 
and 
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and take off the {cum as it rifes, then pour it 
‘ intoa tub to cool, with the rinds of two lemons ; 


when it is cold, add four quarts of cowflip flow- _ 


ers to the liquor, with the juice of two lemons; 
let it ftand in the tub two days, ftirring it every 
two or three hours, and then put it in the bar- 
rel, and let it ftand three weeks or a month, 
then bottle it, and put a lump of fugar into 
every bottle.—-—NV. B. It makes the beft and 
ftrongeft wine to have only the tops of the peeps. 


AA fecond Way ta make Cowstip WINE, 


_, BOIL twelve gallons of water a quarter of an 
hour, then add two pounds and a half of loaf 
{ugar to every gallon of water, then ‘boil it as 


long as the fcum rifes till it clears itfelf; when — 
almoft cold, pour it into atub, with one fpoon= — 


ful of yeaft, let it work one day, then put in 


thirty-two quarts of cowflip flowers, and let it © 
work two or three days, then put it allintoa — 
barrel, with the parings of twelve lemons, the — 
fame of oranges, make the juice of them into.a — 
thick fyrup, with two or three pounds of loaf — 
fugar; when the wine has done working, add ~ 


the fyrup to it, then {top up your barrel very 


well, let it ftand two or three months, and then — 


bottle it. 


To make EvpeR FLowER Wine. 
TAKE the flowers of elder, and be careful 
that you do not let any ftalks in; toevery quart of 
flowers put one gallon of water and three pounds 
of loaf fugar, boil the water and fugar a quar- 


ter of an hour, then put it on the flowers, and ~ 
3 4 


let 
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let it work three days, then ftrain the wine thro’ 
a hair fieve and put it,into a cafes to every ten 
gallons of wine add one ounce of ifinglafs dif~ 


- folved in cyder, and fix whole eggs, clofe it ups 
let i it ftand fix months, and then bottle it. 


To make BALM “WINE. 


TAKE nine gallons of water to forty pounds 
of fugar, boil it gently for two hours, {cum it 
well, then put it into a tub to cool, then take 
two pounds and a half of the tops of balm, bruife 
it, and put it into a barrel with a little new 
yeaft, and when the liquor is cold pour it on 
the balm, ftir it well together, and let it ftand 
twenty-four hours, and keep ftirring it oftén, 
then clofe it up, and: let it ftand fix weeks, 
then rack it off, and put a lump of fugar into 
every bottle, cork it well, and it will be better 
the fecond year than the firft.———-N. B. Clary 
wine is made the fame way. 


' Io make IMPERIAL WATER. 


PUT two ounces of cream of tartar into a 
large jar, with the juice and peels of two lemons, 
pour on them feven quarts of boiling water ; 
when it is cold, clear it through a gauze fieve, _ 
{weeten it to your tafte, and bottle it. —It will | 
be fit to ufe the next day. 


To cure acid Raisin WINE. 


THE following ingredients muft be propor- 
tioned to the degrees of acidity or fournefs; if 
but fmall, you muft ufe lefs, if a ftronger acid, 
a larger quantity ; it mutt be proportioned to the 
-quangity of wine, as well as the degree of acidity 
or 


‘y 
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or fournefs; be fure that the cafk be near full 
before you apply the ingredients, which will 


have this good effect, the acid part of the wine 
will rife to the top immediately, and iffue out 
at the bung-hole 3. but if the cafk be not full, 
the part that fhoyld fly off will continue in the 
cafk, and weaken the body of the wine; but if 
your cafk be fall, it will be ready to have a body 
Jaid.on it in three or four days time.—I thall 
here proportion the ingredients fot a pipe, fup- 
pofing it to be quite acid, that is, juft recoverable. 
Take two gallons of tkinimed milk, and two 
ounces of ifinglafs; boil them a quarter of an 
hour, ftrain the liquor and let it ftand until it is 
cold, then break it well with your whifk, add 
to it. four pounds of alabafter, and three pounds 
of whiting, ftir them well up together, then put 
in one ounce of falt of tartar, mix by degrees a 
little of the wine with it, fo as to diflolve it to a 
thin liquor, put thefe in your cafk, and ftir it 
well with a paddle, and it will immediately dif- 
charge the acid part fromit as before-mentioned 5 


when it has done fermenting, bung it up for three 


days, then rack it off, and you will find part of 


its body gone off by the ftrong fermentation ; to. 
remedy this, you muft lay a frefh body on, in 
proportion to the degree to which it hath been 


lowered by the.above method, always having a 


'. fpecial care-not to alter its flavour, and this muft 
be done with clarified fugar, for no fluid will — 


agree with it but what will make it thinner, or 
confer its own tafte, therefore the following is 
the beft method for performing it: to lay a 
freth body on wine, take three quarters of a hun. 
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dred of brown fugar, and put it into your cop- 
per, then put in a gallon of lime-water to keep 

it from burning, ‘ftir it all the while till it boils, 
then math three eggs and fhells all together, 
add them to the fugar, and keep it ftirring about, 
and as the feum or filth rifes take it off very 
clean, then put it in your can, and let it ftand till 

it is cold beforé you ufe it, then break it with 

your whifk by degrees, with about ten gallons . 

of the wine, and apply it to the pipe, work it 
with the paddle an hour, then put a quart of 

{tum-forcing to it, which will unite their bodies, 

and make it fine and bright. by 


To maké STUM. 


TAKE a five-gallon cafk that has been well 
foaked in water, fet it to drain, then take a pound 
of roll brimftone and melt it in a ladle, put as 
many rags to it as will fuck up the melted brim-_ 
ftone, burn all thofe rags in the cafk, cover the 
bung-hole, but let it have a little air fo that it 
will keep burning; when it is burned out, put to 
it three gallons of the ftrongeft cyder, and one 
ounce of common allum pounded, mix it with 
the cyder in the cafk, and roll it about five or ' 
fix times a-day for ten days; then take out the — 
bung, and hang the remainder of the rags on a 
wire in the cafk, as near the cyder as poflible, and. 
fet them on the fire as before; when it is burnt 
out, bung the cafk clofe, and roll it weli about 
three or four times a-day for two days, then let — 
it ftand feven or eight days, and this liquor will 
be fo ftrong as to affect your eyes by looking at 
it. When you force,a pipe of wine, take a ptt 
: | u 2) 


330 THE EXPERIENCED 


of this liquor, beat half an ounce of ifinglafs, — 


and pull it in {mall pieces, whifk it together, 


Se ae 


and it will diffolve in four or five hours, break. | 


the jelly with your whifk, add a pound of ala- 

_bafter to it, and diffolve it in a little of the wine, 
then put it in the pipe and bung it clofe up, 
and in a day’s time it will be fine and bright. 


To refine Marr Liquor. — 


TO cure a hogfhead of four ale, Take two. 


ounces of ifinglafs, diffolve it in two quarts of 
new ale, and fet it all night by the fire, then 
take two pounds of coarfe brown fugar, and boil 
it in a quart of new wort’a quarter of an hour, 
then put it into a pail, with two gallons of new 


ale out of the kear, whifk the above ingredients 


very well for an hour or more, till it be all of a 


white froth, beat very fine one pound of plafter © 
of Paris, and put it into your cafk with ’the 


fermentation, and whifk it very well for half an 


hour in your cafk with a ftrong hand, until you 
have brought all the filth and fediments from the — 


bottom of your cafk, and it will look white; if 
your cafk be not full, fill it up with new ale, 
and the fermentation will have this good effect; 


the acid part of the ale will rife to the topim- | 
mediately, and iffue out at the bung-hole; but — 
if the cafk be not full, the part that fhould fly : 
out will continue in, and weaken the body of the ~ 


ale; be {ure you do not fail filling up your cafk 


four ot five times a-day until it has done work- . 


ing, and all the fournefs or white muddy part is 


gone; and when it begins to look like new tun- — 
| | ned. 4 
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ned ale, put in a large handful of {pent hops, — 
clofe it up, and let it ftand fix weeks; if it be | 


not fine, and cream lrke*bottled ale, let it ftand 
a month longer, and it will drink brid: like bot- 
tled ale; this isanexcellent method, and Ihave 


_ ufed it to ale that has been both white? and four, 


and never foundit to fail. If you have any malt 
that you fufpe is not good, fave out two. gal- 
lons of wot, and a few hours before you want 
it add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it 
hath quite done working, make the above fer- 
mentation, and when you have put it in the bar- 
rel whifk it very well for half an hour, and it 


will fet your ale on working afrefh, and when 


the two gallons are worked quite over, keep fill- 
ing up your barrel with it four or five times 


a- day, and let it work four or five days, when it 


has done working clofe it up: if the malt has 


got any bad {macle or tafte, or be of a fluid na- | 
ture, this will take it off, | 


To make SAcK MEAD, 


TO every gallon of water add four pounds Of. 
honey, boil it three quarters of an hour, and 


{cum it as before; to each gallon add half an 


ounce of hops, then boil it half an hour, and 


let it ftand till the next day, then pare it in your 
cafk, and to thirteen gallons of the above liquor 


add a quart of brandy or fack, let it be lightly 


clofed till the fermentation is quite’ done, then 
make it up very clofe; if it be’a large cafk let 
it fland a year before you bottle it, 

Uu2 To 


=. 
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To make Cowsiie Mean. 


_ TO fifteen gallons of, water put thirty pounds 
of honey, boil it till one gallon is wafted, fcum 
it, then take it off the fire, have ready fixteen 


lemons cut in halves, take a gallon of the liquor, - 


and put it tothe Jemons, put the reft of the 
liquor into a tub, with feven pecks of cowllips, 
and let them ftand all night, then put in the 
— Jiquor with the Iemons, eight fpoonfuls, of new 
yeft, and a handful of fweet-briar, ftir them all 
well together, and let it work three or four 
days, then ftrain it, and put it in your cask, and 
in fix months time you may bottle it. 


, . 
To make Watnur Mean. 


ine every gallon of water put three ‘pounds 
and a half of honey, boil them together three 


quarters of an hour; to every gallon of liquor: 
put about two dozen of walnut leaves, pour © 


your liquor boiling hot upon them, let them 
ftand all night, then take the leaves out and put 
. ina fpoonful of yeft, and let it work two or 


three days, then make it up, let it ftand three © 


months, and then bottle it. age 


To make OzYAT. 


BLANCH a pound of fweet almonds, and q 


the fame of bitter, beat them very fine, with fix 


{poonfuls of orange-flower water, take three 3 


ounces of the four cold feeds, if you beat the 
almonds; but if youdo not beat them, you muft 
take fix ounces of the four cold feeds, then, with 
two quarts of {pring water, rub your pounded 


~~" feeds 
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feeds and almonds fix times through a napkin, 
then add four pounds of treble-refined fugar, 
boil it toa thin fyrup, fkim it well, and when 
it is cold bottle it. eg | 


To make Ozyat a fecond Way. 

BOIL two. quarts of milk with a ftick of 
cinnamon in it, let it ftand to be quite cold, 
then blanch two ounces of the beft {weet al~ 
monds, and about ten or twelve bitter almonds, 
pound them together in a marble mortar with 4 
little rofe-water, then mix them well with the 
milk, fweeten it to your tafte, and give it one 
boil, ftrain it through a very fine fieve till it is 
_ quite fmooth and free from almonds. Send it 
up in ozyat glafies with handles, and quite cold ; 
take great care you do not boil it too much, and 

that the almonds do not turn to oil. 


LeMonapE for the fame Uf. 


TO one quart of boiled water add the juice 
of fix lemons, rub the rinds of the lemons with 
loaf fugar to your own tafte ; when the water is 
near cold mix the juice and fugar with it, then 
bottle it for ufe. 


To make LEMONADE 4 Second Way. 


PARE fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
when cold fqueeze your lemons intoit, and put - 
in one pound of fugar, then ftrain it through a 
Jawn fieve to as much water as will make it 

pleafant ; 
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| pleafant ; juft before you fend it up put in a pint. 


of white wine, and the juice of an orange if you 


like it. 


To make Lemonane a third Way. 


‘TAKE the rinds of fisicinions: pared very 
thin, and put them in a pan, with about twelve 
ounces of fugar, and a quart ‘of pump water 
made not too hot; let it ftand a night, then 
{queeze the juice of your lemons into it, with 
one {poonful of orange-flower water, and run it 
through a bag till it looks clear, iy 


To make a rich Acip for Puncn, 


BAKE red currants and ‘ftrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruth pearl goofe- 
berries when full ripe, and ftrain them through 
a coarfe cloth, add two quarts of the juice, and 
three pounds of double-refined fugar, three quarts 
_of rum and two of brandy, one ounce of ifinglafs 
diffolved in part of the liquor, mix it all up to- 
gether, and put it into a little cafk; let it 
{tand fix weeks, and then bottle it for ufe. It 
will keep many years, and fave much fruit, 


Lo make ORANGE Juice to keep, 


SQUEEZE your oranges into a pan, then 


{train them through» a very coarfe fieve, after 
that through a very, fine fieve; meafure your 
juice, and to every pint put a pound of fine 
loaf lugar, let it ftand together all night covered 


over, @ 
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over, then take off the fcum, ftir it well in the 
pan, and put it in dry pint bottles; put ina , 
{poonful of brandy, after they are filled tie it 
over the cork with leather; if you do not choofe 
to put {pirits in, a little oil will do, to be taken 
. off clean before you ufe it; keep it in a dry 
place, and it will be good for two years. The 
pulp that will be in your fine fieve will make © 
marmalade. | * 


To make SHRvB. 
_ TAKE a gallon of new milk, put to it two 
quarts of red wine, pare fix lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each fort, two gallons of 
rum and one of brandy, let it ftand twenty-four 
hours, add*fo it two pounds of double-refined 
fugar, and ftir it well together, then put it ina 
jug, cover it clofe up, and let it ftand a fortnight, 
then run it through a jelly-bag, and bottle it— 
dor wiles): i , 


To make SHERBET. , 
TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds, and put the rafpings 
into a gallon of water, and three pounds of dou- 
ble-refined fugar, and boil it toa candy height, 
_ then take it off the fire, and put in the juice the 
' pulp of the above, and keep ftirring it until it is 
almoft cold, then put it in a pot for ule. © 


To make fine SuerBetT a fecond Way. 
PARE four large lemons, and boil the peels 
in fix quarts of water and a little ginger cut fine, 
boil them a quarter of an hour, then add to it — 
three 
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three pounds of fugar, and when it is cold put. 
in the juice of the lemons and {train it, and it 
is fit for ufe. | 


To make SHERBET @ third Way. 


TAKE twelve'quarts of water and fix pounds 
of Malaga raifins, flice fix lemons into it, with: 
‘one pound of fixpenny fugar, put them all to= 
gether into an earthen pan, let it ftand three | 
days, ftirring it three times a-day, then take 
them out, and let them drain in a flannel bag, 
then bottle it; do not fill the bottles too full, 
left they burft. It will be fit to drink in about 
a fortnight. . 


Yo make RASPBERRY BRANDY. 
GATHER the rafpberries: when: the fun is - 


-hot upon them, and as foon as ever you have got 
them, to every five quarts of rafpberries put one 
quart of the beft brandy, boil a quart of water 
five minutes with a pound of double-refined fu- 
gar in it, and pour it boiling hot on the ber- 
ries, let it ftand all night, then add nine quarts 
more brandy, ftir it about very well, put it ina 
ftone bottle, and letit ftand a month or fix 
weeks ; when fine bottle it, | abtot 


oo | 
To make BLAcK CHERRY Branpy. 


TAKE out the ftones of eight pounds of black 
cherries, and put on them a gallon of the beft 
brandy, bruife the ftones ina mortar, then put 
them in your brandy, cover them up clofe, oa 

et 


a . 
* 
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jet them ftand a month or fix weeks, then pour 
it clear from the fediments, and bottle it. 


To make ORANGE BRANDY. 


PARE eight oranges very thin, and fteep the 
peels in a quart, of brandy forty-eight hours in 
a clofe pitcher, then take three pints of water 


and three quarters of a pound of loaf tugar, boil 
it until it is reduced to half the quantity, then 


let it ftand till it is cold, then mix it with the 
brandy ‘let it ftand. fourteen SiN and then 
bottle it, 


“fo ieee eee SHRUB. 
TAKE three ; gallons of rum'or brandy, three 


quarts of orange juice, the peels of three lemons, 
three pounds of loaf fugar, then take four 
ounces of bitter almonds, blanch and beat. them 
‘fine, mix them in a pint of milk, then mix 
them all well together, let it ftand an hour to 


cardle, run it through a flannel bag feveral times 


sbi it is: leet: then bottle it for ufe. 


To make Chad anh SHRUB. 


“PICK ‘your currants clean from the ‘ftalks 
when they are full’ ripe, and put twenty-four 
pounds intoa pitcher, 1 with two pounds of fingle- 
refined fugar, cldfe the j jug well up, and put it 
into a pan of boiling water. till they. are foft, 


then ftrain them ‘through a jelly- -bag, and to» 


every quart of j juice put one quart of | brandy, a 

pint of red wine, one quart of new milk, a 
pound of double-refined fugar, ‘and the whites 
of ‘two eggs ‘well beat, “mix ‘them’ all’ together, 


», Os and. 


~ 
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and cover,them clofe up two days, then run if. 
through a jelly- bag, and bottle i it for ufe. | 


Seige ee etd 


Ta make Warnor CATCHUP. 


TAKE ereen walnuts before the fhell is 
formed, and. grind them in acrab mill, of. pound 
them in a marble mortar, fqueeze out the j juice 
through a coarfe cloth, put to every gallon of 
juice one pound of anchovies, one pound of bay 
falt, four ounces of Jamaica pepper, two ‘of 
long, and two of black pepper, of mace, cloves, 
and ginger, each one ounce, anda ftick of horfe- 
radifh ; boil all together till reduced)to half the 
quantity, put it in a pot, and when cold bottle 
it; it will be ready i in three months, es; 


oe 


To make Warnur Giglio ate another Way. 


PUT your svalruste.. in jars, cover them sah 
cold ftrong ale alegar, tic them clofe. for twelve 
_ months, then take the. walnuts out from, the 
-alegar, and put to every gallon of the liquor 
two heads of garlick, half a pound of ancho- 
vies; one quart.of red. wine, one ounce of mace, © 
one of cloves, one of Jong,, one of black, and 
one of Jamaica pepper, with one of ginger, boil 
them all in the liquor. till, it 1s reduced to half 
the quantity, the next day bottle it for ufes 1b 9 
is good in fith fauce, or ftewed beef, In my — 
opinion it is an excellent, catchup, for the longer | 
it is kept the better it. is. .I have kept it five 
years, and it was much batter than when firft 
madtgrar tty 1B You ces) find how. to ign 

o fhe 
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the walnuts you have taken. out, ergngs the 
other pickles. 


To white 4 Joa CATCHUP. 


To a quart of old mum put four ounces of 
anchovies, of mace and nutmeg fliced one 
‘ aunce, of cloves and black pepper half an 
ounce, boil it till it is reduced one third ; when 
cold bottle it for ufe. 

. * 

To make a CarcuuP fo keep Jeven Years. 

TAKE two quarts of the oldett {trong beer 
you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of fhalots peeled, half an ounce of mace, 
the fame of nutmegs ; a quarter of an ounce of 
cloves, three large races of ginger cut in flices, 
boil all together over a moderate fire till one 
third is wafted, the next day bottle it for ufe; 
it will carry to the Eaft-Indies. 


To make MusHRoom CATCHUP. 


TAKE the full-grown flaps of mufhrooms, 
crufh them with your hands, throw a handful of 
falt into every peck of mufhrooms, and let them 
ftand all night, then put them into {tew-pans, — 
and fet them in a quick oven for twelve hours, 
and {train them through a hair fieve; to every 
gallon of liquor put of cloves, Jamaica, black 
pepper, and ginger, one ounce each, and half a 
pound of common falt, fet it on a flow fire, and 
let it boil till half the liquor is watted away 5 then 
put it ina clean pot, when cold bottle it for ufe. . 

Xe? To 


& 
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. Jo make MusHroom Powper. 

TAKE the thickeft large buttons you can get, 
peel them, cut off the root end, but do not wath 
them, fpread them feparately on pewter dithes,. 
and fet them in a flow oven to dry, let the liquor 
dry up into the mufhrooms; it makes the powder 
ftronger, and let them continue in the oven till 
you find they will powder, then beat them in a 
marble mortar, and fift them through a fine 
fieve, with a little Chyan pepper, and pounded 
mace ; bottle it, and keep it in a dry clofet. 


To make TARRAGON VINEGAR. 


TAKE tarragon juft as it is going into bloom, 
{trip off the leaves, and to every pound of leaves 
put a gallon of {trong white wine vinegar into a 
{tone jug to ferment for a fortnight, then run it 
through a flannel bag; to every four gallons of 
vinegar put half an ounce of ifinglafs diffolved 
in cyder, mix it well with vinegar, then put it 
into large bottles, and let it ftand one month to 
fine, then rack it off, and put jit into pint bot- 
tles for ufe. 7 ’ | 


‘) ; 
To make ELDER FLoweER VINEGAR. 


' TO every peck of the peeps of elder-flowers 
put two gallons of {trong ale alegar, and fet it 
in the fun in a ftone jug for a fortnight, then 
filter it through a flannel bag; when you bottle 
it, put it in {mall bottles, it keeps the flavour 
much better than large ones. Be careful you 
do not drop any ftalks among the peeps. ——It 
: : makes 
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makes a pretty mixture on a fide-table, with 
tarragon vinegar, lemon pickle, &c. © 


To make GOOSEBERRY VINEGAR. 


TAKE the ripeft goofeberries you can get, 
eruth them with your hands in a tub, to every 
peck of goofeberries put two gallons of water, 
mix them well together, and let them work for 
three weeks, ftir them up three or four times 
a-day, then ftrain the liquor through a hair fieve, 
and put to every gallon a pound of brown fugar, 
a pound of treacle, a fpoonful of frefh barm, 
and let it work three or four days in the fame 
tub well wafhed, run it it into iron-hooped 
_ barrels, and let it ftand twelve months, then draw 
it into bottles for ufe.—This far exceeds any 
white wine vinegar. 


To make SUGAR VINEGAR. 


PUT nine pounds of brown fugar to every 
fix gallons of water, boil it for a quarter of an 
hour, then put it into a tub luke-warm, put to it 
a pint of new barm, let it work for four or five 
- days, ftir it up three or four times a-day, then 
tun it into a clean barrel iron-hooped, and fet it 
full in the fun; if you make it in February it 
will be fit for ufe in Auguit ; you may ufe it 
for moft forts of pickles except mufhrooms and 
walnuts... © er ae 


CHAP. 
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CHAP. XVI. 
Obfervations on Pick.iNc. ~ 


EQICKLING is a very ufeful thing in a fas 
mily, but is often ill managed, or at leaft 
made to pleafe the eye by pernicious things, 
which 1s the only thing that ought to be avoided, 
for nothing is more common than to green 
pickles in a brafs pan for the fake of having 
them a good green; when at the fame time they 
will green as well by heating the ligour, and 
keeping them in a proper heat upon the hearth, 
without the help of brafs, or verdegrife of any 
kind for it is poifon to a great degree, and no- 
thing ought to be avoided more than ufing brafs 
or copper that is not well tinned; but the beft- 
way, and the only caution I can give, is to be 
very particular in keeping the pickles from any 
thing of that kind, and follow ftritly the direc- 
tion of your receipts, as you will find receipts 
for any kind of pickles, without being put in 
falt and water at all, and greened only by pour- 
ing your vinegar hot upon them, and it will 
keep them along time. 


. To pickle CucumBers. 


- TAKE the faialleft cucumbers you can get, 
and as free from {pots as poffible, put them into 
a {trong falt and water for nine or ten days, or 
till they are quite yellow, and ftir them twice 
a-day at leaft, or they will {cum over and grow 
foft; when they are thoroughly vellow, pourthe | 

3 water 
* 
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-water:from them, and cover them with plenty,. . 
of vine leaves, fet your water over the fire, when 
it boils pour it upon them, and fet them on the © 
hearth to keep warm; when the water grows 
cool, make it boiling hot again, and pour it 
upon them, keep doing fo till you fee they are 
a fine green, which will be in-four or five times ; 
be fure you keep them well covered with vine 
leaves, a cloth and difh over the top to keep in , 
the fteam, it helps to green them fooner; when 
they are greened, put them into a hair fieve to 
drain, then make a pickle for'them; to every 
two quarts of white wine vinegar put half an 
ounce of mace, and ten or’ twelve cloves, one 
ounce of ginger cut in flices, the fame of black 
pepper, and a handful of falt,: boil them all to- — 
gether five minutes, then pour it hot upon your 
pickles, and tie them down with a bladder for 
ufe.—N. B. You may pickle them with ale ale- 
gar, ot diftilled vinegar; if you ufe vinegar, it 
muft not be boiled ; you may add three or four 
cloves of garlick or fhalots, they are very good 
for keeping the pickle from caning. 


° “aM i fC . 
To. pickle Cucumbers a fecond Way.» 


GATHER your cucumbers on a dry day, 
and put them into a narrow-topped pitcher, put 
to them a head 6f garlick, a few white muftard- 
feeds, and a few blades of mace, half an ounce 
of black pepper, he fame of long pepper and 
ginger, and a good handful of falt into your 
vinegar; pour it upon your cucumbers boiling 
hot, fet them by the fire, and keep them warm 
| we for 


¥ 


344 THE EXPERIENCED 


for three days, and boil your alegar once every 
day ; ; keep them clofe covered till they are a 
good green, and then tie them down with a lea~ 
ther, and keep them for ufe. 


ee ee ee ee 


To pickle Cucumpers 1 Sis | 


GET your cucumbers large, before the fou 
‘are ripe, flice them a quarter of an inch thick, 
then lay them on a hair fieve, and betwixt every 
lay, put a fhalot or two, throw ona little falt, let 
them ftand four or five hours to drain, then put 
them in a ftone jar, take as much ftrong” ale 
alegar as will cover them, boil it five minutes, 
. with a blade or two of mace, a few white pep- 
per-corns, a little ginger fliced, and fome horfe- 
radith {craped, then pour it boiling hot upon 
your cucumbers, let them ftand till they are 
cold, do fo for three times more; let it grow 
cold betwixt every time, then tie them down 
with a bladder for pects ee 


‘I pickle Maxoors, 


TAKE ‘the largeft dgedcabers you can ped 
before they are too ripe, or yellow at the ends, 
then cut a piece out of the fide, and take out 
the feeds with an apple- fcraper, Ore tea-{poon, . é 
»and put them in a very ftrong falt and water | 
for eight or nine days, or till they are very yel- 
low, ftir them well two or three times each day, 
then put them into a brafs pan, with a large 
quantity of vine leaves both under and over 
them, beat a little roach allum very fine, and 


put 
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put it in the falt and water that they came out 
of, pour it upon your cucumbers, and fet it upon 
a very flow fire for four or five hours, till they 
are pretty green, then take them out, and drain 
them on a hair fieve; when they are cold, put 
to them a little horfe-radifh, then muftard-{eed, 

two or three heads of garlick, a few pepper- 
corns, flice a few green cucumbers in. fmall 
pieces, then horfe-radith, and the fame as before 
mentioned, till you have filled them, then take 
the piece you cut out, and few it on with a large 
needle and thread, and do all the reft the fame 
way, have ready your pickle; to every gallon of 
alegar put one ounce of mace, the fame of . 
cloves, two ounces of ginger fliced, the fame 
of long pepper, black pepper, Jamaica pepper, ° 
three ounces of muftard-ieed tied up in a bag, 
four ounces of garlick, and a {tick of horfe- 
_radifh cut in flices, boil them five minutes in the 
alegar, then pour it upon your pickles, tie them 
‘down and keep them for ufe. 


: To pickle CoDLins. 
GET your codlins when they are the fize of 


a large French. walnut, put a good deal of vine 
leaves in the bottom of a brafs pan,~ then put in 
‘your codlins, cover them very well with vine 
leaves, and fet them over a very flow fire till you 
can peel the fkins off, then take them carefully 
up ina hair fieve, and peel them with a pen- 
knife, and putthem into the fame pan gy 
“with the vine leaves and water as before, cove 
them clofe, and fet them over a flow fire till me 
Ry ey are 
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are a fine green, then drain them through a hair 
fieve, and when they are cold put them into 
diftilled vinegar, pour a little meat oil on the 
top, and tie them down with a bladder. 


To pickle KipNry-BEAns. - 

GET your beans when they are young and 
{mall, then put them into a {trong falt and water 
for three days, ftir them up two or three times 
each day, then put them into a brafs pan, with 
vine leaves both under and over them, pour on 
the fame water as they came out of, cover them 
clofe, and fet them over a very flow fire till they 
are a fine green, then put them into a hair fieve 
to drain, and make a pickle for them of white 
wine vinegar, or fine ale alegar, boil it five 
or fix minutes, with a little mace, Jamaica 
pepper, long pepper, and a race or two of gin- 
ger fliced, then pour it hot upon the kidney- 
beans, and tie them down with a bladder, 


To pickle SAMPHIRE. 


_ WASH your famphire very well in four fmall 
beer, then put it into a large brafs pan, diffolve 


a little bay falt, and twice the quantity of com- 


mon faltin four beer, then fill up your pan with 
it, cover it clofe, and fet it over a flow fire till 
it is a fine green, then drain it through a fieve, 


and put it into jars, boil as much fugar vinegar — 
or white wine vinegar, with a race or two of — 


_. ginger, and a few pepper-corns, as will cover 
it; then pour it hot upon your famphire, and 
tie it well down. Ms | 
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To Bie Watnurs Black. 


GATHER your walnuts when the-fun is hot 
upon them, and before the fhell is hard, which 
you may know by running a pin into them, 
then put them in a ftrong “falt and water for 
nine days, and ftir them twice a-day, and change 
the falt and water every three days, then put 
them in a hair fieve, and let them {tand in the 
air till they turn black; then put them into 
{trong ftone jars, and pour boiling alegar over 
them, cover them up, and let them {ftand till 
they are cold, then boil the alegar three times 
more, and let it ftand till 1t 1s cold betwixt 
every time; tie them down with paper and a 
bladder over them, and let them ftand two 
months, then take them out of the alegar, and 
make a pickle for them ; to every two quarts of 
alegar put half an ounce of mace, the fame of 
‘cloves, one ounce of black pepper, the fame of 
Jamaica pepper, ginger, and long pepper, and 
two ounces of common falt, boil it ten minutes, 
aad pour it hot upon your walnuts, andtie them’ 
down with a practi 3 5 Ere oe It. 


A Second Wey to pickle Watnuts Black. 


_ WHEN you have got your walnuts as before, 
put them into a {trong cold alegar, with a good 
deal of falt in it, let them ftand three months, 
then pour off the alegar, and boil it with a little 
more falt in it, then pour it upon your wal-— 
nuts, and let them ftand till they are cold ; make 
it hot again, and pour it upon your walnuts, and 
ay 2 do 
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do fo till they are black, then put them into a 
hair fieve, and make a pickle for them the fame 
way as above: keep them in ftrong ftone jars, 
and they will be fit for ufe in a month or fix 
weeks time. . | cot were 


To pickle Watnuts an Olive Colour. : 


GATHER your walnuts, and put them in a 
{trong ale alegar, and tie them down with a 
bladder and a paper over it, to keep out the air, 
. and let them ftand twelve months, then take 


-», them out of that alegar, and make a pickle for 
_ them of ftrong alegar, and to every quart put 


half an ounce of Jamaica pepper, the fame of 
long pepper, a quarter of an ounce of mace, the 
fame of cloves, one head of garlick, anda little 
falt, boil them all together five or fix minutes, 
then pour it upon your walnuts; when it is cold: 
heat it again three times, then tie them down 
with a bladder, and paper over it; they will keep: 
feveral years, without either turning colour or 


growing foft, if your alegar be good.—N. B. You 
may make exceeding good catchup of the alegar 


that comes from the walnuts, by adding a 
pound of anchovies, one ounce of cloves, the 
fame of long and black pepper, one head of 
garlick, and half/a pound of common falt to’ 


every gallon of alegar; boil it till it is half 
reduced away, and {cum it very well, then bot- 


tle it for ufe, and it will keep along time. 


7? 
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To pickle WALNUTS. 


_ TAKE the largeft French walnuts, pare 
them till you can fee the white appear, but take 
great care you do not cut it too deep, it will make 
them full of holes, put them into falt and water 
as you pare them, or they willturn black, when 
you have pared them all, have ready a fauce-pan 
well tinned, full of boiling water, with a little 
falt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and {pread them betwixt two clean cloths, © 
when they are cold put them into wide-mouthed 
bottles, and fill them up with diftilled vinegar, °: 
and put a blade or two of mace, and a large tea~- 
fpoonful of eating oil into every bottle; the 
next day cork them well, and keep them ina 

dry gc: Paves Oe gs | ih 


To pickle Waunuts Green. 


TAKE the large double or French walnuts, 
before the fhells are hard, wrap them fingly in 


_ vine leaves, puta few vine leaves in the bottom 


of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 
a good many leaves over them, then fill your jar 
with good alegar, cover them clofe, that the air 
cannot get in, let them ftand for three weeks, 
then pour the alegar from them, put freflr 
leaves in the bottom of another jar, take out 
your walnuts, and wrap them feparately in frefh 
leaves as quick as poffibly you can, put them 
into your jar with a good many leaves over them, 

then 
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then fill it with white wine vinegar, let them 
ftand three weeks, pour off your vinegar, and 
wrap them as before with frefh leaves at the 
bottom and top of your jar, take frefth white - 
wine vinegar, put falt in it till it will bear an 
egg, add to it mace, cloves, nutmeg, and gar-— 
lick if you chufe it, boil it about eight minutes, 
then pour it on your walnuts, tie them clofe | 
with paper and a bladder, and fet them by for 
ufe.——~Be fure to keep them always covered ; 
when you take any out for ufe, what is left muft 
not be put in again, but have ready a freth far, 
with boiled vinegar and falt, to put them in. 


To pickle BARBERRIES. © de 
‘ GET your barberries before they are too ripe, 
pick out the leaves and dead ftalks, then put 
them into jars, with a large quantity of ftrong 
{alt and water, and tie them down with a blad- 
der.———V. B. When you fee your barberries — 
{cum over put them in frefh falt and water, 
they need no vinegar, their own fharpnefs is 
fufficient enough to keep them. 


Siping 
s > 


| To pickle PARSLEY Green. 

TAKE. a large quantity of curled parfley, 
make a itrong’ falt and water to bear an egg, 
put in your parfley, let it ftand a week, then 
take it out to drain, make a frefh falt and water 
as before, let it ftand another week, then drain 
it very well, put it in {pring water, and change 
it every day for three days, and fcald it in hard 
water till it becomes green, take it out and drain 
it quite dry, boil a quart of diftilled vee a 
me se cw 
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few minutes, with two or three blades of mace, 
a nutmeg fliced, and a fhalot or two;. when it 
is quite cold pour it on your parfley, with two 


or three flices of haar erreglith, and tad it ise 
ule. | 


Ti pickle NASTURTIANS. 


GATHER the nafturtian berries foon after 
the blofloms are gone off, put them in cold 
falt and water, change the water once a-day for 
three days, make your pickle of white wine 
vinegar, mace, nutmeg fliced, pepper-corns, falt, 
fhalots, and horfe-radith ; it requires to be made 
pretty ftrong, as your pickle is not to be boiled ; 
when you have drained them, put them into a 
jar, and pour the pickle over them. 


To peels Rapisu Pons. 
GATHER your radifh pods when they are 


quite young, and put them in falt and water all 
night, then boil the falt and water they were 
laid in, and pour it upon your pods, and cover 
your jars clofe to keep in the fteam; when it . 
grows cold make it boiling hot, and pour it on 
again; keep doing fo till your pods are quite 
green, then put them on a fieve to drain, and 
make a pickle for them of white wine vinegar, 
with a little mace, ginger, long pepper, and 
horfe radifh, pour it boiling hot upon your pods, 
when it is almoft cold, make your vinegar twice 
hot as before, and pour it Bpon them, and tte 
them down with a bladder. | 3 4 
Cs | Q 
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To pickle ELDER SHOOTS. 


GATHER your elder fhoots when they are 


the thicknefs of a pipe-fhank, put them into 
falt and water all night, then put them into 


ftone jars in layers, and betwixt every layer 


ftrew a little muftard-feed and fcraped horfe- 


radifh, a few fhalots, a little white beet root, ~ 


and cauliflowers cut in fmall pieces, then pour 
boiling alegar upon it, and fcald it three times 


and it will be like picalillo, or Indian pickle; _ 


tie a leather over it and keep it in a dry place. 
To pickle Exper Buns. | 


_ GET your elder buds when they are the fize 
of hop buds, and put them into a ftrong falt 
and water for nine days, and ftir them two or 
three times a-day, then put them into a brafs 
pan, cover. them with vine leaves, and pour the 
water on them that they came out of, and fet 
them over a flow fire till they are quite green, 
then make a pickle for them of alegar, a little 
mace, a few fhalots, and fome ginger fliced, 
boil them two or three minutes, and pour it 
upon your buds; tie them down, and keep them 
in a any Sp aati ufe. | 


' To pickle BEET Roots. 


oa he eS 


TAKE red beet roots and boil them till they —* 


are tender, then take the fkins off, and cut them > 


in flices, and gimp them in the fhape of wheels, 
flowers, or what form you pleafe, and put them 


into a jar, then take as much vinegar as you 
think 
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think will cover them, and boil it with a little 
mace, arace of ginger fliced, and a few flices 


of horfe-radifh, pour it hot vpon your roots: 


and tie them down.———They are a very pretty 
garnilh for made difhes. oe 


To pickle CAULIFLOWERS. 


TAKE the clofeft and whiteft cauliflowers - 
you can get, and pull them in bunches, and 
- fpread them on an earthen difh, and lay falt all 
over them, let them ftand for three days to 
bring ont all the water, then put them in earthen 
jars, and pour boiling falt and water upon them, 
and let them ftand all night, then drain them: - 
on: a hair fieve, and put them into glafs jars, 
and fill up your jars with diftilled vinegar, and .. 
tie them clofe down with leather. . 


A fecond Way to pickle CAULIFLOWERS. 


PULL your cauliflowers in bunches as be- 
fore, and give them jut a fcald in falt and 
water, {pread them on a cloth, and fprinkle a 
little falt over them, and throw another cloth 
upon them till they are drained, then lay them 
on fieves, and dry them in the fun till they are’ 
quite dry like {craps of leather, put them into 
jars about half full, and pour hot vinegar (with 
fice boiled in it to your tafte) upon them ; tie 
them down with a bladder and a leather quite 
clofe.—N. B. White cabbage is done the fame 
- way. 2% JO SAG ERE i 
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To. pickle Rep CaBBace. " 
. GET the fineft and clofett red cabbage you 


can, and cut it as thin as poflible, then take 
fome cold ale alegar, and put to it two or. three 
blades of mace, a few white pepper-corns, and 
make it pretty thick with falt, put your cabbage 
into the alegar as you cut it; tie it clofe down 
with a bladder, and a paper over it, and it will 
be fit for ufe in a'day or two. 


To pickle ‘fal rest Ra) atestg Way. 


CUT ‘the cabbage as before, and throw ‘fome > 
{alt upon it, and let it lic two or three days, till 
it grows a fine purple, then drain itfrom the . 
falt, and put it into a pan with beer alegar, and. 
{pice to your liking, and give it a feald ; when 
It is galas patit into oe jars, and ti tie >it lof up. 


To ale ‘vee 


GET your grapes when they are pretty, large, 
but not too ripe, then put a layer into a ftone 
jar, then a;layer of vine leaves, then, grapes an 
vine leaves.as before, till your jar is full; then 
take'two quarts of water, half a pound of bay. 
falt, the. fame, of common falt,. boi it half 'an 
pee: fkim,,4t well, : and take it: off to fettles 
when - it is etl warm pour the: clean liquor, 
upon the grapes, and |lay a good deal.of, vine, 
leaves upon. the tops, and cover’ it clofe. up with — 
a cloth, and fet it upon the hearth for two days, 
thiietalee your grapes.,out’ of the jar,,and lay, 
them, upon. a cloth,to drain, and. ‘cover.them, — 
with a flannel till they are quite dry ; 3; then lay: — 

them @ 
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them in flat-bottomed ftone jars, in layers, and 
put freth vine leaves betwixt every layer, and a 
large handful on the top of the grapes, then boil 
a quart of hard water and one pound of loaf 
{ugar a quarter of an hour, {kim it well, and 
put to it three blades of mace, a large nutmeg 
fliced, and two quarts of white wine vinegar, 
give them all a boil together, then take it off, 
and when it is quite cold pour it upon your 
grapes, and cover them very well with it; put 
a bladder upon the top, and tie a leather over it, 
and keep them ina dry place for ufe.—N. B. You 
may pickle them in cold diftilled vinegar. 


To pickle young ARTICHOKES. 


GET your artichokes as foon as they’ are 
formed, and boil them in a ftrong falt and 
water for two or three minutes, and lay them 
upon a hair fieve to drain, when they are cold 
put them into narrow-topped jars, then take as 
much white wine vinegar as will cover your ar- 
tithokes, boil with it a blade or two of mace, 
a few flices of ginger, and a nutmeg cut thin, 
pour it on hot, and tie them down. 


To pickle Musurooms. 
GATHER the fmalleft mufhrooms you can 


get, and put them into {pring water, then rub - 
them with a piece of new flannel dipped in falt, | 
and throw them into cold {pring water as you 
do them to keep their colour, then put them 
into a well-tinned fauce-pan, and throw a hand- 
ful of falt over them, cover them clofe, and fet 
oS Le 8) ae them 
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them over the fire four or five minutes, or till 
you fee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 
two clean cloths till they are cold, then put 
them into glafs bottles, and fill them up with 
_ diftilled vinegar, and put a blade or twoof mace 
and a tea-{poonful of eating-oil in every bot- 
tle, cork them clofe up, and fet them in a cool 
place. N. B. If you have not any diftilled 
vinegar, you may ufe white. wine vinegar, or 
ale alegar will do, but it muft be boiled with a 
little mace, falt, and a few flices of ginger, it 
muft be cold before you pour it on your muth- 
rooms ; if your vinegar or alegar be too fharp it 
will foften your mufhrooms, neither will they 
keep fo long, nor be fo white. | 


To pickle Musurooms. Brown. 
- TAKE a quart of large mnfhroom buttons, 
wath them in alegar with a flannel, take three 
anchovies and chop them fmall, a few. blades of 


_ mace, a little pepper and ginger, a fpoonful of — 


{alt, and three cloves of fhalots, put them into 
a fauce-~pan, with as much alegar as will half 
cover them, fet them on the fire, and let them 
ftew till they fhrink pretty much; when cold 
put them in fmall bottles, with the alegar 


poured upon them, cork and tie them up clofe. | 


—N. B. This pickle will make a great addition — 


in brown {auce.. 


ea) fe: pickle ONIONS. 


PEEL the fmalleft onions you can get, and 
put them into falt and water for nine days, and 
change 


: 


a 
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change the water évéry day; thei put them into 


jars, and pour frefh boiling falt and water over 


them, let them ftand clofé covered until they 
are cold; then make fome mire falt and water, 
and pour it boiling hot upon them; and when 
it is cold pet your onions into a hair fieve to 
drain, then put them into wide-mouthed bot- 
tles, and fill them up with diftilled vinegar, and 
put into every bottle a flice or two of ginger, 
one blade of mace, and a large tea-{poonful of 
eating oil ; it will keep the onions white; then 
cork them well up.—N. B. If you like the tafte 
of a bay leaf, put one or two into every bottle, 
and as much bay falt as will He on a fixpence. 


To make INDIAN PickLeE, or PICALILLO. 


GET a white cabbage, one cauliflower, a 
few {mall cucumbers, radifh-pods, kidney-beans, 
and a little beet-root, or any other thing you 
commonly pickle; then put them on a hair 
fieve, and throw a large handful of falt over 
them, and fet them in the fun-fhine, or before 
‘the fire, for three days to dry; when all the water 
is run out of them, put them into a large 
earthen pot in layers, and betwixt every layer 
put a handful of brown muftard-feed, then take 
as much ale alegar as you think will cover it, 
and to every four quarts of alegar put an ounce 
of turmerick, boil them together, and pour it 
hot upon your pickle, and iet it ftand twelve 
days upon the hearth, or till the pickles are all 
of a bright yellow colour, and moft of the ale- 
gar fucked up; then take two quarts of ftrong 
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|, ale alegar, one ounce ‘of mace, the fame of 
_ white pepper, a quarter of an ounce of cloves, 


the fame of long pepper and nutmeg; beat 


them all together, and boil them ten minutes in 
_ your alegar, then pour it upon your pickles with 
four ounces of garlick peeled ; tie it clofe down, 


and keep it for ufe.—N.B. You may put in 
freth pickles, as the thing comes in feafon, and 


keep them covered with vinegar, &c. 


A Pickle in Imitation of InDiIAN BAMBoE. 


_ TAKE the young fhoots of elder, about the 
beginning or middle of May, take the middle 


of the ftalk, the top is not worth doing, peel 


off the out rind, and lay them in a {trong brine 
of falt and beer one night, dry them in a 
cloth fingle, in the mean-time make a pickle 


of half goofeberry vinegar and half ale alegar; 


to every quart of pickle put one ounce of long 
pepper, one ounce of fliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and | 
pour it upon the fhoots, and ftop the jar 
clofe up, and fet it_by the fire twenty-four 
hours, ftirring it very often, — 


CHAP.) XVET | 


OLfervations on keeping GARDEN-STUFF and 
FRUIT. | 


Wes are oe keeping garden-ftuff is to 
keep itin dry places, for damp will not 


only make them mould, and give again, but 


take 
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take ‘off the flavour, fo it will Tikewife {poil any ae 


kind of bottled fruit, and fet them on working); 


the beft caution I can give, is to keep them as 
dry as poffible, but not warm, and when you 
boil any dried ftuff have plenty of water, and 
follow ftrictly the. directions of your receipts, 


“To deep GREEN PEAS. ee, 


SHELL any quantity of green. ‘pease and? 
juft give them a boil in. as much {pring water. 


as will cover them, then put them ina fieve to 
drain: pound the pods with a little of the water 
that the peas were boiled in, and ftrain what. 
juice you can from them, and boil it a quarter 
of an hour, with a little. falt, and as much of 
the water as you think will cover the peas and, 
the bottles, fill your bottles with peas, and, 
pour in your water, when cold put rendered: 
fuet over, and tie them down clofe with a blad- 
der and leather over it, and pase your hatHe in 


a ary place. 


. To keep Crane Bevel peo Wo. 


GATHER your peas in the afternoon, in a. 
dry day ;~ (hell them, and. put them into dry 
clean bottles, cork them clofe, and tie them, 
over with a bladder ; keep them j in a cool dry 
place as s before. 


cd dvi cede 
20 theep Paewet Beans. wae Hae 3 
LET your beans: be. gathered. quite d ae pa 


not too fad lay : a layer of falt in. the bottom of 
an. earthen J jar, thena layer of beans, then falt, 


then 
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then beans, till you have filled your jar; let the 
falt be at the top, tie a piece of leather over them, 


and lay a flag on the va and fet them in a dry 
cellar for ule. 


To beep FRENCH Beans a fecond Way. 


MAKE a ftrong falt and water that will bear 


an egg, and when it boils put in your French 
beans for five or fix minutes, then lay them on 
a fieve, and put to your falt and water a little 


bay falt, and boil it ten minutes, fkim it, well, 
and pour it into an earthen jar to cool and fettle, 
put your French beans into narrow- -topped jars, 
and pour your clean liquor upon them; tie them > 


clofe down that noair can get in, and keep them 
in ‘a dry place.—N. B. Steep them in plenty of 
{pring water the night before you ufe them, and 
boil them in hard wae 
; 
To keep Musurooms' fo eat like frefh ones. 


WASH large buttons as you would for ftew- 
ing, lay them on fieves, with the ftalk up- 
wards, throw over them fome falt to fetch out 
the water; when they are drained put them in 
a pot, and fet them in a cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain ; ; boil the liquor that comes out. 
of them with a blade or two of mace, and boil 
it half away ;.put your mufhrooms.into a clean 
jar well dried, and when the liquor is cold 
cover your: muthrooms in the jar with it; and 
pour over it rendered fuet, tie a bladder over it, 
fet them in a dry clofet, and they will keep very 

well 


a 
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well moft of the winter.—When you ufe them, 
take them out of the liquor; pour over them 
boiling milk, and let them ftand an hour, then 
ftew them in the milk a quarter of an hour, 
thicken them with flour and a large quantity of 
butter, and be careful you do not oil it; then 
beat the yolks of two eggs with a little cream, 
and put it in, but do not let it boil after the czgs 
are in; lay untoafted fippets round the infide of 


the dith, and ferve them up; they will eat near 
as good as freth-gathered mufhrooms; if they 


do not tafte {trong enough, put in a little of the 
liquor; this is a valuable liquor, and it will give 
all made difhes a flavour like frefh mufhrooms. 


To keep Musurooms another Way. 

SCRAPE large flaps, peel them, take out 
the infide, and boil them in their own liquor 
and a little falt, then lay them in tins, and fet 
them ina cool oven, and repeat it till they are 
dry; ,put them in clean jars, tie them clofe 
down, and they will eat very good. 


To dry ARTICHOKE BoTTOMS. 


PLUCK the artichokes from the ftalks juft 
before they come to their full growth, (it will 
draw out all the ftrings from the bottoms) and 
boil them fo that you can juft pull off the leaves, 


lay them’on tins, and fet them in a cool oven, © 


and repeat it till they are dry, which you may 
know by holding them up againft the light, and 
if. you can fee through them they are dry 
orf Aaa enough ; 
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enough ; put them im. paper bags, ae | hang 
pinay in a abe ar gill it, ta | 


as 


To hottle Damsons to eat as # good, as nba OneS « 


GET your ee eatatly when ante are 
‘ae turned colour, and put them into wide~ 
mouthed bottles, cork them up loofely, and let 
them ftand a fortnight, then look them over, 
and if you fee any of them mould or fpot, take 
them out, and cork the reft clofe down ; fet the 


_ bottles in fand, and ‘they will gin till ‘pring, 


and be as Sh ih as frefh ones. 


SO ye 
noupil A feond Way to bottle Danson, 


aes, % Y 
he) ae a 


OTAKE your Buchs teste they are fall #ipéj 
and gather them when the'dew is off, pick off 
the ftalks, and put them into dry bottles 3 do 
not fill your bottles over full, and cork them as 
clofe as you would do ale, keep them in a cel- 


; re ane cover them over with par? 


cde 
2 Phe a % 


halal Sendrabees VASO whole. 

“KOU ie balase eve aguilotk and ‘cut cba 
in! ‘pieces, put ‘them in a fkellet over the fire, 
with’ as much water as will cover them ;) when 


they 
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they are boiled, and the liquor pretty {trong, 
ftrain it ont; add for every pound.of damafons, 
wiped clean, a pound of fingle-refined fugar, 
put the third part of your fugar into the liquor, 
fet it over the fire, and when it fimmers put in 
the damfons; let them have one good boil, and 
take them off for half an hour, covered up clofe; 
then fet them on again, and let them fimmer 
over the fire after turning them; then take them 
out, and put them in a bafon, ftrew all the fugar 
that was left on them, and pour the hot liquor 
over them; cover them up, and let them ftand 
till next day, then boil them up again till they 
are enough; take them up, and put them into 
pots; boil the liquor till it jellies, pour it on 
them when it is almoft cold, and paper them 

up. , 


I bottle GoosEBERRIES. aN 


PICK green walnut goofeberries, bottle them, 
and fill the bottles with fpring water up to the 
neck, cork them loofely, and fet them in a cop- 
per of hot water till they are hot quite through, | 
then take them out, and when they are cold, 
cork them clofe, and tie a bladder over, and 
fet them in a dry cool place... Basi 8 wel 
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fo bottle GoosEBERRIES a fecond Way. 


PUT one ounce of roach allum, beat fine 
‘into a large pan of boiling hard water, pick 
your gooleberries, and put a few i in the bottom 
of a hair fieve, and hold them in the boiling 
water till they turn white ; then take out the 
fieve, and fpread the goofeberries betwixt two 
clean cloths, put more goofeberries in your fieve, 
and repeat it till you have done all your berries, 
put the water into a glazed pot till next day, 
then put your goofeberries into wide-mouthed 
bottles and pick out all the cracked and broken 
ones, pour your water clean out of the pot, and 
fill up your bottles with it; then put in the 
corks loofely, and let them ftand for a fortnight, 
and if they rife to the corks, draw them out, 
and let them ftand for two or three days un- 
corked, then cork them clofe, and they will 
wae two years, | 


To bottle CRANBERRIES, 


GET’ your cranberries wher diese are quite 
dry, put them into dry clean bottles, cork them 

up clofe, and put thein ina dry cool | a 

7 

To ijk GREEN Céukates. an 

| are i 
GATHER your currants when the fun is 
hot upon them, ftrip them from the ftalks, and 
put them into glafs bottles and cork them clofe, 
fet them over head in dry fand, and they will 


keep till re: r 
Ta 
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To keep GRAPES. 

CUT your bunches of grapes with a joint of 
the vine to them, hang them up in a dry room, 
‘that the bunches do not touch one another, 
and the air pafs freely betwixt them, or they 
will grow mouldy and rot; they will keep tll 
the latter end of January, or longer. 


N.B. The Frontiniac grape is the beft. 


CHA P.. XVITI. 
Obfervations on DISTILLING.— 

F your ftill be a limbeck, when you fet it on 
fill the top with cold water, and make a lit- 

tle pafte of flour and water, and clofe the bot- 
tom of your ftill well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ftrength of your 
water; you muft change the water on the top of 
your ftill often, and never let it be fealding hot, 
-and your ftill will drop gradually off; if you 
-ufe a hot ftill, when you put on the top, dip a 
cloth in white lead and oil, and lay it well over 
the edges of your ftill, and a coarfe wet cloth 
over the top: it requires a little fire under it, 
but you muft take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water and lay it on again, and if your ftill be 
hot, ‘wet another cloth, and lay it round the 
top, and ‘keep it of a moderate heat,’ Yo 
that 
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that your water is cold when it’ comes off the | 


ftill.—If you ufe a worm ftill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; obferve 
to let all fimple waters ftand two or three days 
before you work it, to take off the fiery ute of 
the ftill. 


To djfiil CaupLE WATER. ~ 


TAKE worm-wood, hore-hound, feather- 
few, and lavender-cotton, of each three hand- 
fuls, rue, pepper-mint, and Sevill orange peel, 
of each a handful, fteep them in red wine, or 
the bottoms of ftrong beer all night, then diftil 
them in a hot ftill pretty quick, and it will be 
a fine RARE, | to take as bitters. | 


To “diil Weide WATER. 


. | TAKE two handfuls of {pear or ne eg € 


‘mint, the fame of balm, one handful of cardus, 
the fame of wormwood, and one of angelica, cut 


them into lengths a quarter long, and fteep them | 


in three quarts of ikimmed milk twelve hours, 
then diftil it in a cold ftill, with a flow fire 
under it, keep a cloth always wet over the top 


of your ftill, to keep the liquor from boiling © 


over, the next day bottle it, cork it well, and 
i it for ufe. 


To make HePHNATICK WATER for the Gravel. 


_ GATHER your thorn-flowers in May, when. 


‘they are in full bloom, and pick them from the 
{tems 
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{tems and leaves, and to every half peck of 
flowers take three quarts of Lifbon wine, and 
put into it a quarter of a pound of nutmegs 
fliced, and let them fteep in it all night, then 
put it into your ftill with the peeps, .and keep 
a moderate’even fire under it, for if you let it 
boil over it will lofe its ftrength. 


To dif PEPPERMINT WATER. 


GET your peppermint when it is full grown, 
and before it feeds, cut it in fhort lengths, fill 
your ftill with it, and put it half full of water, 
then make'a good fire under it, and when it is 
nigh boiling, and the {till begins to. drop, if 
-your fire be too hot, draw a little out from 
under it, as you fee it requires, to keep it from 
boiling over, or vour water will be muddy ;, the 
flower your fill drops, the water, will be the 
clearer and ftronger, but do, not {pend it too 
far; the next day bottle it, and let it ftand three 
or four days, to take off the fire of the ftill, then 
cork it well, and it wae keep a long time. 


* ‘To diftil ELprr- FLowers. 


GET your elder-Alowers when thie}! are in 
full bloom, thake the’ bloffoms off; ‘and to every 
peck of flowers _put one quart of water, and 
~ let them fteep in it all night; then put them in 
a cold ftill, and take care that your water comes 
cold off the ftill, and it will be very clear, and 
draw it no longer than your liquor i is good, then 
put it into bottles, and cork it in two or three ~ 
as and it will mr a iptee Lee bes, bana 

To 
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To aiftil Rose. WarTer. 
‘GATHER your red rofes when ‘fe are 
dry and full blown, pick off the leaves, and to 


every peck put one: quart. of water, then put 
them into-a cold ftill, and make a. flow fire 


under it, the flower you diftil it the better it is, . 


then bottle it, and cork it in two or three days 
time, and keep it for ufe-——-N. B. You may 
diftil bean-flowers the fame a 


aed diftil Penny-RovaL WaTER. | 
GET your periny-royal when'iit is,full grown, 


and’ before it is in bloffom, then fill your cold 


ftill with it, and put it half full of water, make 
a moderate fire under it, and diftil it off cold, 


then put it into bottles, and cork it in two ee 


three tee eee and rae it for ufe. 


ce ail LAVENDER fodats i 3 


TO every twelve pounds. of lavender-neps 
put one quart of water, put them into a cold 
— fill, and make a flow fire under it,.and diftil it 


off very flow, and.put into a, pot ull you have — 


diftilled it off as flow as before, then put it inte 
bottles, and cork it well. | 


To 5 dif Sura tet of Wine 
TAKE the bottoms of {trong beer, and any 


Kine of wines, put them into a hot ftill about 


three 


ENGLISH 'HOUSE-KEEPER. 369 


three parts full, then make a very flow fire un- 
der, and if you do not take great care to keep 
it moderate, it will boil over, for the body is {fo 
ftrong that it will rife to the top of the fill; 
the flower you diftil it the ftronger your fpirit 


will be; put it into an earthen pot till you have © 


done diftilling, then clean your ftill well out, 
and put the fpirit into it, and diftil it flow as 
before, and make it as {trong as to burn in your 
lamp, then bottle it, and cork it well, and keep 
it for ufe, es ge 
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_ every Month of the YE AR. | 


A a 


rari . hy 
¢? the oe 7 . G-FS Fi%e. Pee Boe y oe i j 
oor i a 


Ube a) U AR Y. 


ARP Soles” FARE “Smelts. ei ae 
Tench  Flounders Whitings 
Perch ot Plaice . 4 Lobfters 
Lampreys Turbot | Crabs — 
Eels ‘Thornback Prawns 
Craw-fith Skate Oyfters 
Cod Sturgeon - ue 
: MEAT. 
Beef Veal Pork 
Mutton ~ Houfe-Lamb 


one oO, LT Rik, fa6. 
Beata cane Gam Woodcocks __— Pulilets 


PartridgeS“""" Sni pes Fowls 

Hares Turkeys Chickens _ 
Rabbits Capons Tame Pigeons 

ROOTS, Ce. 
Cabbage = = Cardoons _—_Lettuces 
Savoys Beetss,  Crefles 
_Coleworts. Parfley Muttard 
Sprouts | Sorrel ' Rape 
Brocoli, purple Chervil Radifh 
and white Celery  ‘Turnips 

Spinage ne Endive . Tarragon 


Mint 
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Mint Sage), > © «) Salfifie 
Cucumbers in Parfnips To be bad, tho’ 
-Hot-houfes Carrots _ not in Seafon. 
Thyme Turnips Jerufalem Arti= 

Savoury Potatoes _ chokes 

Pot-Marjoram Scorzonera — Afparagus 

Hyfop — _ Skirrets Muthrooms 
TER U £7. 

Apples Almonds  — Medlars 

Pears Services Grapes 

Nuts 


FEBRUARY. 


FIS H. 
Cod Skate’ i 4 Tench 
Soles : Whitings » Perch 
Sturgeon Smelts ‘Carp 
Plaice Lobfters. - Eels 
Flounders Crabs’ Lampreys | 
Turbot —Oyfters == Craw-fith 
Thornback Prawns | be 
Beef Veal Pork 
Mutton _ Houfe- Lamb 

POU L €'R Y, Be. | 
Turkeys Chickens Woodcocks 
Capons Pigeons Snipes | 
Pullets Pheafants _ Hares 


Fowls | Partridges . » Tame Rabbits f 
oy: bombs Bbba2 ROOTS, 


y2 THE EXPERIENCED 
: MRO OT. 9:2 + Be. 
Cabbage Moftard  Afparagus 
.Savoys Rape -- Kidney-Beans 
Coléworts Radithes Carrots 
Sprouts _Turnips” —-Turnips | 
Brocoli, purple Tarragons * > OSSD arinipis * MA 
and white Mint ©” ‘Potatoes ° 

Cardoons Burnet Onions 
Beets Wy ‘anféy Leeks 
Parfley TT hyme eGo fAshalots 
Chervil Savoury Garlick 
Endive . Marjoram Rocombole’ 
Sorrel — ide biintpianinahialpmbnegtacs THe 
Celery P ih be ominret 
Chardbeets ’ © ¢ ~ Seorzonera 
Lettuces ForcedRadifhes Jerufalem Arti- 
Crefles Cucumbers © chokes 

: PN a Hi cae : 
Pears nani ‘Apples Bo ; . _ Grapes 


AR AR. Gey, 


Mullets ° 


- Pork. 


Pigeons 
Fame Rabbits 


Soles 
Whitings: - 
"Pee 


: M EB aGo' 
Beef Veal | 
Mutton Houle-Lamb 

PO Ob, FoR Fee Ces 
Turkeys Fowls 
Pullets Chickens | 
Capons +t Ducklings _ 
Carp bk atels 22 
Pee ee 
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Turbot 0%) PRich& F 1 UrGyalis 
Thornback: Flounders  . Craw-fifh 
Skate oye Lobfters, nga Prawns ater 
ROOTS; Se. 
Carrots _—sCBBrrocoli Rape 
Turnips _—- Cardoons Radifhes 
Par{nips Beets /*Turnips 
Jerufalem Arti- Parfley "Tarragon 
chokeg Fennel = ~— Mint 
Onions”. Celery 1°" Burnet 
Garlick © = Endive Thyme _ 
Shalots ‘Tanfey ~~ *"Winter Savoury 
Coleworts Muthrooms © Pot-Marjoram 
Borecole...__ » Lettuces Hyfop 
Cabbage cary Chives Fennel 
Savoys ~ Creffes Cucumbers 
Spinage _ Mouftard.... . Kidney-Beans 
CPR Use. . 
Pears Apples Forced-Strawberries 
TED Ri ye 4 
Beef _ Mutton . Ved Lam) 4 
Carp Salmon Smelts 
Chub Turbot _ . Herrings 
"Fench » Soles Crabs 
Trout Skate Lobfters 
Craw-fith Moullets Prawns 
POULTRY, 
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POULTRY &e. 


Pullets Ducklings | Rabbits. 
Fowls | Pigeons Leverets 
Chickens 


ROOTS, &e. 


Coleworts Young Onions Lettuces 


Sprouts _—s—_— Celery _ All Sorts of 
Brocoli Endive . _ {mall Sallad _ 
Spinage Sorrel Thyme 
Fennel Burnet . .. All Sorts of Pot 
Parfley Tarragon _ herbs | 
Chervil Radifhes 


FRU? €. 
Apples . ‘Forced Cher= Apricots for 
Pears ries and — Tarts 


MWA. ®. 


f 
fi LS ff, ier 
Carp Salmon _ Lobfters | > 
Tench Soles  Craw-fith 
Fels Turbot  ——- Crabs 
. Trout Herrings Prawns 4 
Chub. - Smelts | 
Beef Mutton Veal Lamb : 
POULTRY, Sev, 
Pullers (x, Green Geefe Rabbits 
Fowls Ducklings — Leverets 
Chickens § Turkey Poults 
, ROOTS, 
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ROOTS, &e. 


Early Potatoes Balm ~ - Savoury ° 
Carrots Mint. | All other fweet 
Turnips Purflane my. Herbsotee 
Radifhes Fennel Peas : | 
Early Cabbages Lettuce = Beans | 
Cauliflowers _Crefles _. | Kidney-Beans' 
Artichokes». Muftard = = 'Afparagus ©) 
Spinage All fortsof fmall Tragopogon 
Parfley Sallad Herbs Cucumbers, ie, 
Sorrel fe Thyme « 
eR Ua ae | 
Pears And Melons ~Goofeberries 
Apples” ~~ With Green © And Currants 
Strawberries Apricots for Tarts 
Cherries wii | 
oul w oF 
| _ MEA o : 
Aer REPEAT ad te ~ Buck Venifon " 
Mutton _ Lamb ie 
Fowls.. Ducklings. ; Biv hese. Ears 
Pallets... s:Furkey Poults, Leverets . 
Chickens __ Ploverg ... Rabbits iN 
- Green Geele eae A Se 
| WR T & fe ee 
Poh é Salmon * - we Mali | 
Carp. _ Soles SONS Mae. 3 
Tench “°° ' Turbot  Lobfters’ fa 
Pike © “Mullets © Craw-fifh 
Eels oY Mackarey YY Prawns een 
| ROOTS, 


leas 
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| R70 OF 83° eSe 

Carrots - Afparagus _— Rape 
“‘Turnips Kidney-Beans Creffes. 
Potatoes © Artichokes All other {mall 
Par{nips Cucumbers Sallading 
Radifhes ., | Lettuce, , Thyme | 
Onions ..,... Spinage _ All forts of Pot- 
Beans. . | Parfley | MA herbsicdarmsé 
Peasscoavant . Purflane, . | 

hd 47490 FRUI it 

ieee Apricots * Ne@tarines | 
Strawberries Apples Grapes 
Goofeberries ,Pears _ Melons 
Currants Sere Peaches. FPine- PERG 

He Ue Yy 

M E ex LT. 

Bechiic wen Vela ppeuck Venta 
Mutton ~ ~Lamb Ria! ig 
PORE | R ra Fe. 

Pullets. © Ducklings*’ “ Pheafants. 

Fowls” ’ Turkey Poults” ‘Wheat-Ears\ 
Chickens ‘Ducks’ Plovers us 
Pigeons = —~* Young ‘Par- “‘Leverets ae 
Green Geefe tridges Rabbits ~~ 
he 1 PLS H,. ‘sort 
Oe er ra. -Herrings ° Skate qed 
Haddocks. _, Soles ©  Thornback 
Mullets . Plaice ~ Salmon — ae re 
Mackarel . « Flounders__ Cat 9 ee | 
ey ic aco 


a ee ee 
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“Tench Eels (We A pees 
Pike ~-Lobfters © 'Craw-fifh 

BE O'Oo DT wa woe Tt 
Carrots = Cabbages ~All forts of {mall 
Turnips Sprouts - Sallad Herbs — 
Potatoes ~ Artichokes Mint 
Radifhes Celery Balm 
Onions Endive Thyme 
Garlick Finocha All other Pot- 
Rocombole Chervil ~. Herbs 
Scorzonera Sorrel | Peas 
Salfifie Purflane ‘Beans — 
Muthrooms Lettuce  Kidney-Beans_ 


Cauliflowers Crefles 


‘ FOR U BTA 


Pears : Nedctarines ‘Strawberries ‘ 


Apples - Plums’ Rafpberries 
Cherries Apricots .—-_ Melons 


Peaches Gofeberries.. Pine-Apples - 


AE Unga, 


Beef Veal Buck Venifon 
Mutton Lamb 

: LTS ROSY Boas Bor ian SBE 
Pullets Ducklings Pheafants 
Fowls Leverets ~ Wild Dacks 
Chickens Rabbits Wheat-Ears 
Green Geefe Pigeons Plovers 


Turkey Poults xa 1 oe 
we : al FISH. 


378: THE EXPERIENCED 


| | ae ska dor ioe «fe 
Cod + -Mullets  —.. Fels 
Haddocks Mackarel Lobfters 
Flounders __ Herrings . Craw-fith 
Piaice Tike: Prawns 
Skate Carp ak | Oyfters 
Thornback | 

ROOT S, Be. 
Carrots Beans _ Pinocha 
Turnips  .. Kidney-Beans Parfley 
Potatoes = = Mutfhrooms . Lettuces 
Radithes _ Artichokes. All forts of {mal} 
Onions ——s Cabbbages Sallads 
Garlick Caulifowers © Thyme | 
Shalots Sprouts Savoury 
Scorzonera Beets _ Marjoram 
Salfifie- Celery. »_- All forts of fweet 
Peas 2:49 Endive ~* Herbs. 

FRUIT. 

Peaches” Pears ‘Strawberries — 
Nectarines Grapes Gooieberries 
Plums — Figs Currants 
Cherries Filberts Melons 
Apples Mulberries ~ Pine- Apples 


cb PT Ee Maw ER. 


M fia oT. j 
Beee sse cha KPC auth Pork ee 
Mutton,, >). qamb *,..... ‘Buck Venifon | 
; P. OWL £. R) Yi &e. did, 
Geefe mvc ullets -4aou::Chi¢keas yas 


Turkeys Fowls | Dutgksh ag at! 
WAT uM Teals 
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Teals _ Hares ._- Pheafants 
Pigeons Rabbits "> a Psttidges 
Larks hacen Fi reve 

978 FILS HW 
Cod i Skate Tench 
Haddock © Soles © Pike 
Flounders ') Smelts: Lobfters 
Plaice Salmon ~— -Oyfters © 
Thornback Carp | 

nM ROO TS, ec. 

Catrots on Kidney-Beans Finocha | 
Turnips...,.. Mufhrooms | ‘Lettuces, and all 
Potatoes .. . Artichokes forts of {mall 
Shalots ~ Cabbages ,_ Sallads 
Onions Sprouts — —- Chervil 
Leeks . Cauliflowers Sorrel 
Garlick Cardoons Beets — 
Scorzonera —_ Endive ™ Thyme, and all 
Sale... Celery ~~ forts of Soup 
Peag a Pariley Herbs" 
Beans phRireke Gye 

ry eer 
Peaches... ,ailberts..* Currants 
Plums -.,. Hazel-Nuts Morello Cher-_ 
Apples TUNMEU ATS stan tae on TCR nn: 
Pears  Quinces , Melons ._, 
Grapes Lazaroles  —S Pine-Apples_ 
Walnuts uA oy 

me) Cc fk 8 B E R. 
M EA T. 
Beef Lamb Pork 
Mutton Veal Doe Venifon 
| C£ic 2 


POULTRY, | 


Brills © 


Cabbages.. 


Sprouts. e ¢ 
Cauliflowers » 
Artichokes — 


~ Carrots 


Parfnips, 
Turngps. er, 
Potatoes Pi 
~ Chervil” 

avis Finocha - 


F R u I C 
x Quinces. rae 
-. Black and white Hazel-Nuts 

Bullace >: 
Walnuts. do 


Skirrets | 


Salfifie: 


Peaches | 
Grapes 
Figs 


Medlars 2 


Services: 


- Scorzonera 


Leeks 
Shalots 


-. Garlick 
Rocombole 
rsCelery sau) 
het Na tee ik 
Cardoons 1 


+ aX 


THE. creamy Vacs: aaah 


ES ¢, 
ae pe 
Dotterels 
Hares... , 


‘> Pheafants: 
Partridges. 


; Salmon-Trout. 
: “ Lobfters 


. Cockles = 


380° 

saeco ath OU L FT, RY, 
_Geefe Rabbits 
Turkeys Wild Ducks 
Pigeons Teals 
Pullets Widgeons © 
Fowls . 'Woodcocks 
Chickens;, Snipes 

Rack ee at ake. oh 
Dorees*: - Gudgeons | 
Holoterte:.".Pikem tang 
eearbena a4) Carp: aah 
Smelts... ., Tench 
des" Perch 


.. Mafcles ~*~” 


- Oyfters —— 


STR. O.Ov LS en PES Ce Rees 
“Chardbeets’ é 
- Corn Sallads 


Lettuce 


All fortsofyoung: 


Sallad 


_.. Thyme 

__-) Savoury 

oP aly All forts of, Pot 
eETerbge ty 


set ied — 


F ilberts 


Pears 


Gl egy | 
| NOVEM- 


ENGLISH HOUSE-KEEPER. PT a ete 


NOVEMBER. 


PNR Sie 
1s, 


f M E A T, a 
Beef Veal Doe Venifon 
Mutton ~ Houfe-Lamb 
POO 2. TR Os 
Geefe Wild Ducks Dotterels 
Turkeys  'Teals “Hares ba 
Fowls .». . . Widgeons Rabbits | h 
Chickens Woodcocks  Partridges 
Pallets i’ Soares ¢ ~  Pheafants 
Pigeons ~~ Larks My, 
AI F PSH. 
Gurnets ~~ —s- Salmon-Trout Gudgeong 
Dorees  ——-—s Smeets Lobfters 
Ptaloberts:: wa eGarh ee Overs.” 
Beathetras ty olike* stat  Cockleg: i. 
Salmon. Tench ~Mutfcles. ~ 
RO O..F:'8ee7c. 
Carrots - —- Jerufalem Arti- Crefles _ 

_ Furnips’ )> 4 chokes \. Endive 
Parinips | ..@abbages'” ~~ Chervil — 
Potatoes ~~» Cauliflowers . Lettuces : 
Skirret oihuD Savoysesois od All, fontsld ator 
Salfifie Sprouts 5». fmall . Sallad 
Scorzonera.' ) Coleworts.... | Herbs’ 
Onions — Spinage. © Thyme, and all 
Leeks ©. -g))s:) Chardbeets ».. other. Pot- 
Shalot Cardoons Herbs 


Rocombole Parfley 
FRUIT. 


4 
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vr a BR Se Dats 
Péarg) <42 5.0 Chefnuts.’- . Medlars. 
Apples Hazel- Nuts _—_ Services 
Bullace _ a planted “Grapes : 


losiol pels Catqy cs Se. 
Beef..:. . #1414 Veal whoo Pork efoau® 
Mutton | «: aha wee ge te Venifon: 


bbl 


Turbot Smelts ‘eh " Gudgeons. wil 
- Gurnets Cod | Bet ee 
\ Sturgeon Codlings © -Cockles 
DIOLS iw b  AOGIES Mufcles ua. 
Holob rts fey WAAEDL, car cee Pty rohy 
 Bearbet . wart sah vik 
win o Goo vs Co ae 
Geefe “Chickens ~. Wild ‘Ducks. ) 
Torkeve: ..°  Biares co) Leals 
Pallets =». : Rabbits ¢, \ Widgeons 
Piecons. ERE .y Dotterels) 
Capons ~. Snipes Peary sips | 
Fowls poo sry Watks. _, Pheafants _ ee 


wags iad O'oO. va si ae : waite 
Cabbages \ Potatoes? {own Garlick 3 y 
Savoys ilaiel  Skirretseivoiqg? Rocombote! ie? | 
Brocoli, purple Scoratnera’ OD Celesponraaoar 
- and white... Salfifie 9°00 Endive #* ie 
Carrots iovio  Leekwedoint Beets: . dood 
Parfnips *.- = Onions“ Spinage a 
Turnips Shalots. yo ).0') Parfley? 
a recthates 


# es 
> & 
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Lettuces.... Cardoons Thyme; _.,.,, 
Crefles -_Forced- els All forts. of Pot- 
Alliorts of {mall BIS 4, Mien ih): Herbs ‘ 

Sallad . (a Bie ee en ea 
en I LE EO se OT Siete ea 
Apples + Services: (8) Paver Brats 
Pears * Chefirats?:"" "Grapes | 


Medlars Walnuts 


Directions for a GRAND TABLE. 
ANUARY being a month when entertain- 
ments are moft ufed, and molt wanted, 

from that motive I have drawn my dinner ‘at 
that feafon of the year, and hope it will be of 
fervice to my worthy friends; not that I have _ 
the leaft pretenfion to confine any Lady to fuch | __ 


a particular number of difhes, but to choofe out 
of them what number they pleafe ; being all in 


feafon, and moft of them to be> got without 


much difficulty; as I from long experience can 
tell what a troublefome tafk it is to make a bill. 


of fare to be in propriety,’ and not to have two 
things of the fame kind; and being defirous of 


rendering it eafy for the future, have made it. 


my ftudy to fet out the dinner in as elegant a 


manner as lies in my power, and in the modern | 


tafte ; but finding I could not exprefs mylelf to 
be underftood by young houfekeepers in placing 
the difhes upon the table, obliged me to have 


two copper-plates, as Tam very unwilling to — 
leave even the weakett capacity in the dark, 


me my greateft ftudy to render my whole 
work 


* 


pt ’ 
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work both plain and eafy. As to French cooks, 
atid old-experienced houfe-keepers, they have ne 
occafion for my afliftance, it is not from them 
I look for any applaufe. I have not engraved a 
copper-plate for a third courfe, or a cold colla- 
tion, for that generally confifts of things extra- 
vagant; but.I have endeavoured to fet outa 
defert of {weetmeats, which the indaftrious 
houfe-keeper may lay up in fummer at a {mall 
expence, and, when added to what little fruit is 
then in feafon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company. Before you draw your cloth, have 


all your {weetmeats and fruit difhed up in China 
difhes or fruit-bafkets, and as many difhes as. 


you have in one courfe, fo many. bafkets ,or 
plates your defert muft have ; and-as my bill of 


fare is twenty-five to each courfe, fo muft your 


defert be of the fame number, and fet out in 
the fame manner, and as ice is very often plen- 
tiful at that time, it will be eafy to make five 
different ices for the middle, either to be ferved 
upon 2 frame or without, with four plates of 
dried fruit round them, apricots, green-gages, 
grapes, and pears--———the four outward corners, © 
piftacho nuts, prunellas, oranges, and olives-—= 
the four fquares, nonpareils, pears, walnuts, 


and filberts—the two in the centre, betwixt the 


top and bottom, chefnuts and Portugal plums— 
for fix long difhes, pine-apples, French plums, 
and the four brandy-fruits, which are peaches, 
nectarines, apricots, and cherries. 


INDEX. 


Ddd ~ Bifcuits 


Page | Page 
A : Beans, French, to keep 359 
a fecond way 360 
CID tore Pench’ 3234 ~  Windfor to boil = 78 
Ale to mull ©! 311 Beef a-la-mode | 116 
Almonds to burns 242 Brifket a-la-royale 117 
Almond Icing for rep 6 to collar flat ribs Os 
Cakes — 205 -*to force Infide Surloin 113 
Amulet to make "291 ~~ Infide of Surloin Pt ee 
of Afparagus ne SP drefs 3 
- Angelica to candy 246 Bouillé 113 
Apple Sauce 59. Fricando 115 
Apple’ Floating Ifland SO ew Wo: Wealy > e 12. ee 
‘Apple Tarts 145... Heart larded Tie 
Apricots to dry 244 °.. Heart MockHare . 118 | 
Apricot Marmalade . = 225 Olives to make 117. 
Pafte 2 2.38 Porcupine flat Ribs. 116 © 
to preferve 231 Porcupine to eat cold 299 4 
Afparagus to boil 78... Round to force...) 304 8 
Artichokes to boil — OF oy ASE tO. TEENY, 3 114 F 
Artichoke Bottoms, to 3 ~» " afecond way 115 © 
drefs with Eggs a Steaks to broil. FOr, 
Bottoms, to boil Steaks a good wa i 
white a 289 to fry . . iy 
Bottoms to dry 361 Steaks to drefs ee ay 
Artichokes to pickle © =. 355 - common way: 7 
to hang ia: surloin J}: 
B a ees: ies j 395 
ee Me : 312 
Bacon, a‘Gammon, to roaft 112 to pickle © ) 308 
to falt | 307. Bifcuits, common, to make 276 
Bancees French 104 Drops . 276 . 
Barbadoes Jumballs 274. Lemon to make 276 
Beans, French, to boil 78 Spanifh to make =. 275 


" Page. 
Bifcuits Sponge to make 275 
Blanc-mange 195 
afecond way 196. 
ne rsa third way 190.02 
Brandy Cherry 336 
Orange 337 
Rafpberry 336 
Brawn Mock 202, 
Bread French 278 
to make white _ 2.79 
Brocoli to boil ~ fas 
: and Eggs 289 
Browning for made Dithes 81 
Bullace Cheefe 236 
Butter to clarify 49. 
Fairy _ 258 

e Ea? "aoe ns 
Cabbage to boil 76 
ane Apricot, to make 242 
Bath 271 
Bride 264, 
without Butter 2.73 
Cream 272 
Currant clear 2.39 
Currant 272 
Lemon 268 
Lemon a fecond way 269 
Orange 268 
Good Plum 266 
Little Plum 268 
White Plum. 2.67 
Pruffian 272 
Queen 271 
Ratafia - 269 
Rataafiafecond way 270 
Rice are 269 
Common Seed ss 272 
Rich Seed — 267 
Shrewfbury ny 2.90) 


Shrewfbury 2d way 270 


ae 


b Ne De®, 


an a Page 
Cakes, Violet 240 
Calf’s- Heart roafted 281 
Calf? s-Head Hafh 85. 
to: drefs 86 
to collar 83 
to grill 88 
Mock-Turtle 82. 
_a fecond way 82 
- Surprife 87 
Calf’ s-Feet to fricaffee 282 
Candy Angelica — 246 
Ginger. . 243: 
Lemon, Orange-2 .. 6 
| Peel } a4 
Caps, black, to make 206 
; greeen, to make -- 206 
Carp to ftew brown .—s—s-—-29¢ 
- to ftew white 26 
to drefs 26 
Sauces 27 
Catchupto keep. feven be 339 
..», Mum 339 
Muthroom 339 
Walnut — 338 
Walnut another way 338 
Cauliflowers. to boil, . 76: 
Celery to fry 2.86: 
to ragoo . 286 
to ftew | 286 
Cardoons to fry 286 
to ftew _ 285 
Cheefe-Cakes, Almond. = 258 
Bread sf. Pag. 
Citron . 25q 
Common 260 
Cheefe-Cakes Curd 260 
Rice 25% 
., Bullace to make 236 
»: Rea 261 
~Cheefe Ramequin. 292 
~ Sloe 2.36 


- 


heat. 
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Didd-2 


Page Page 
Cheefe to ftew Mo) es fifh in favoury Jelly 
to ftew with light g in Jelly 
» Wigs 2°5 Cream Cheefe 
‘Cherry Brandy 330 burnt 
to dry 240 Chocolate 
to dry a fecond way 241 Clotted 
Chicken-broth to make —- 312 Hartfhorn 
~ Chickens to boil 64 Ice 
to force 126 King William’ S 
to fricaffee 125 Lemon © 
toregalt rs" 65 Lemon with Peel 
in favoury Jelly 282 Orange 
Water to make | 313 Piftacho 
‘Chickens artificial 126 Pompadour. — 
and Pullets to ftew 124 Rafpberry 
Chocolate to make | QI ome \Ribband 
Chops to falt 300) ne “Snow and 
Cockles to flew 38 _ Spanifh 
Cod’s Head and Should-? Steeple with Wine 
ers to drefs ‘ vi “Sours f 
a fecond way 22, Tea 
Cod, falt, to drefs 22, Crumpets Orange to make 
Codlings to drefs like ea. 
Salt-fith | 22 Cucumbers to ftew - 
Codfounds to drefs 23 with Eggs to drefs 
like little Turkeys 23 Currant Clear Cake 
Collar Beef 303 _ Drops 
Flat Ribs of Beef 303 ie Greet to bottle 
Calf’s Head 300 to dry in ie 9 ate 
Eels aes Black Rob. 
Mackarel 43 Cuftard Almond 
a Breaft of Mutton 301 Beeft 
a Pig ea a Common 
Swine’s Face 302 ' Lemon 
Breaft of Veal to Orange 
eat hot regs Dd : 
Breaft of Veal to 
eat cold | 39° Damfons to bottle 362 
Collops, Scotch, brown 96 a fecond way 362 
French way QF to preferve whole 362 
Cowflip Mead 332 to dry ae? 
Cracknells 274 Defert Iflandto make = 199 
Cranberries to bottle 364 of fpun Sugar 190 


Dir ces: 


} 


Je Me DGB 3. 


Diretions for es 
out a grand Table 
Diftil Bean i'lower Water 
‘To Diftil Caudle Water 
Diftil Elder Flower Water 
Hephnatick ! 
Lavender Water » 
Milk Water 
Pennyroyal Water 
Rofe Water 
Spirits of Wine 


Ducks a-la-braife 


a-la-~mode 
to boil with Onion 
Sauce 

wild to hath 

‘wild to roaft 

tame to roaft 

to ftew ; 

to ftew with green { 
oe peas 
Drops’ Peppermint 
Lemon 
Rafpberry 


y Currant ei, 
_ Dumplins, Apple, to make 


Barm or Yeatt’ 
Damfon 
Rafpberry 
Sparrow 


) : 
Eels to boil 
to broil 
to collar 
to pitchcock 
to roaft 
Eggs to drefs with Arti- 
‘choke Bottoms 
and Brocoli 
Cheefe to make 


Page 


383 


368 
366 
6 
366 
368 
366 
368 
368 
368 
128 
129 


{ 59 


Eggs to fricaffee | 
Sauce to make 
and Spinage to drefs 
to poach with Toafts 
Elder Rob 
F 
Fifh-Pond to make 
to caveach 
to preferve 
to ftew a good way 
FJounders to boil, and all 
Kinds of Flat Fith f 
to ftew 
Flummery to make 
Colouring for 
Cribbage Cards 
Green 


Eggs and Bacon in | 


Green Melon in 
Oatmeal 
Solomon’s Tem- 
ple in 
Yellow - 
Forcement for Breaft of 
Veal Porcupine 
for Hare Florentine 
Fowls a-la-braife 
to boil 
to drefs cold 
to force 
to hath 
large to roaft 
Fritters, A pples to make 
common ditto 
clary ditto 
Plum with Rice 
ditto 
Rafpberry ditto 
‘Tanfey ditto 
Water ditto 
Fruit in Jelly 


{ 
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Page ene . Page 
G Herrings to boil ie 
hes to fry 33 
Giblets to ftew 57 | 
Ginger t to candy 243 i 
Good Green to make 197 Jam, Apricot to make.  =—s-_- 212 
Gofers to make 165. Black Currant 214 
Goofe to boil | i Green Goofeberry 213 
to marinate 126 Red iafpberry aie 
Stubble to roaft 58 Strawberry oe 
Green to roatt 58 Icing for farts © TA4 
Goofeberries to bottle * . 363 a fecond way 144 
to bottle a fecond? ,, Almond for Bride | 
. way . f 394 Cake f 4P5 
Goofeberry Pafte alent AeXe Sugar for Bride Cake 265 
Grapes to keep 30 5. Jelly, Calf ’s Foot to make 191 
Gravy to draw I Savoury for cold meat, 192 
to make Loch eaake Colouring for 1904 
Green-Gages to dry 24r + Craw-fith in Savoury 284 
~Gruel, Barley, to make 315 Birds in Savoury 283 
Grout 314. ~~ Chickens in Savoury 282 
Sago 315 Black Currant . 
Water 316 to make f a 
Red Currant 211 
H White Currant 214, 
— Fifh-Pond inv ~ 194) 
Haddocks to broil. — 35 Gilded Fifth in — e 198 
' a fecond way 35 Fruit in pemicryrese 5. 
Ham __ to broil : 69 Hartfhorn to make 210 
to roaft 112 a fecond way 192 
to falt 306 Hen and Chickens in 198 
to fmoke 306 Hen’s Neft 195 ¢ 
Hare Florentine 136 Floating Ifland in © 200 © 
to hath Rete Val Ditto a fecond way 20% 
to jug 135 Rocky Ifiand in 201 
to roaft 69 . Moon and Stars in 202 
to ftew : 135 Pigeons i in Savoury 283 
Hodge-Podge 137 Smelts in Savoury 284 
Harrico by way of “Soup 140 Tranfparent Pud-? , 
of Mutton or Lamb 140 ding { 99 
Neck of Mutton 141 Moonthine 202 
- Herrings to bake 34. Orange — 210 


ea ae Bronk 


Page 
‘ L 


ELamb’s Bits to drefs 282 
Head and art 

nance to drefs ee 3 

Leg boiled, ae me: 


Loin fried _~ 
a Quarter of, forced 109 
Stones fricaffeed 110 
Lampreys to pot 48 
a fecond way 48 
: to roaft 30 
% to flew “tie - a 
Larks to roaft ! 67 
Lemonade to make 333 
a fecond way 33% 
“a third’way (oo). 334 
Lemon Drops rk Oe 
Pickle » 80 
Peel to candy 246 
Loaf, Drunken, to make 262 
Oyfter Pa ts 
Princes 262 
| Royal. 262 
_ Lobfters to boil | 40 
“to roatt -40 
to ftew 41 
_ Lobfter Patties to garnifh Fith 41 
tO, OGD cc | meer 
a Sauce . 98 
| Pie 156 
M 
~ Maccaroni, with Parme- t 28 
fan Cheefe, to drefs °5 
~ Maccaroons 2 0a 
Mackarel to boil 32 


_ Malt Liquors to refine 330 

Marmalade Apricot to make 225 
_ Orange ae 
Quince 224 


® 


wa hae “ube DY Bie 


Page 

Marmalade Tranfparent 224 

Mead, Cowflip, to make 332 
5 | 


ack I 
Walnut Hs 
Midcalf to drefs se heanos 
‘Mince Pie-~without Meat 152 
Mock Brawn to make 302 
Turtle 82 
Turtle a fecond way 83 
Moonfhine to make 202 
Moor Game to pot = 298 
Mufcles to ftew 38° 
Mufhroom Loaves 288 
to keep to eat like)» 
freth i 360 


Ditto another way 36r 
. Powder to make 340 


to ragoo i Der aCe) 

to ftew 287 

another way 287 

to pickle brown 356 

pon 9G rica tee meta adi aa Bag 

Mulled Ale. 311 
Wine RL 


Ditto a fecond way 312 © 
Mutton, a Bafque, to make 107 
a Breaft, to collar 301 
a Breaft to grill 105 
Broth to make  —- 313 


to hath | 93 

to harrico 140 

Hodge-Podge = 141 

Kebob’d, to make 105 

Leg to force 106 
Leg to drefs, 

i called Ont f 108 

ie. One BS se 

“ Megeeg tales... 308 

~~ Leg fplit, and: 
Onion Sauce i 705 


Mutton, Leg, to drefs to } oe | 
eat like Venifon ] 
Mutton 


| Page Page 
Matton Neck to harico 102, 145 Obfervadéns on Wines, : 
Neck to make Catchup, &c. f 37 
French Steaks ¢ 103 on Soups Jae | 
of on keeping Gar- 
Neck to eat like . den Stuff and ¢ 358 
Venifon ee Fruit. 7 | 
Shoulder boiled, Orange Brandy to make 337 
Celery Sauce 6a milks Chips to candy 2423 
Shoulder boiled, eed Jelly to make - 210 
called Hen and 104 — Mice Cie Wap 334 
Ckickens . Marmalade 22% 
Shoulder boiled, Peel to candy 246 
Onion Sauce At 93 Ox Palates to fricando lig 
Shoulder furprifed 104 to fricaflee Ls ws: | 
Steaks to broil 71 to flew - FIG 
Oyfter’ Sauce to make 60 
irene Soup 14 
| Oyfters tOfry "4 39 
Obfervations on boiling) to pickle 42 
and = roafting Beef i to fcollop 39 
- Mutton, Veal, and 5 ‘to ftew & all Kinds 8 
Lamb Ce of Shell Fith f 3 
on Cakes | 264. Ozyat to make ~ ee 
on Creams, Cuf- pea a fecond way eB3z 
tards,. &c. f 4 P ai le 
on Decorations 8 | 
for a Table f ™5  Panada favoury cr a eae 
on Diftilling 365 {weet 31d a 
on drefling Fifh | 14 Pancakes, Batter 166 
on drying & candying 237 Clary’ 166 
on made Difhes 79 Cream 16s 4 
on Pies and Patte 143 einer? 166 
on Poffets, Gruels, &c. 308 Pink coloured 167 
on potting and Tanfe 3 166 
softeudae 293 vou Wafer 165 
on roafting wild 2 * Parfnips to boil 7G 
and tame Fowls f 34 Partridges to hath 75 
on roafting Pigy 7” yy in Panes 133 
“Hare, &c { 55 toftew — 134 
on pickling = 342 to ftew a fecond ‘ 
on preferving 209 way f 34 
on Puddings 167 to roaft 65 
, Patte 


iN DO bs x 


Pate for Defert Bafkets. 


for Covers 


a Chinefe Temple } 


- or Obelifk 
Apricot to make 
Cold for Dith Pies 


Page 


188 


188 


189 
238 
146 


Red & White Currants 2.39 


for Cuftards — 
for Goofe Pie 
_ Goofeberry, . 
_Crifp for ‘Tarts 
4 , Light fer.Larts 
Rafpberry | - 
Pafty, a Venifon 


Patties, common, to make 


to fr 


Lobfter to garnifh 


ee 
Fine 
oF ried 
Savoury 
Sweet 
Peaches to dry 
Pears to ftew. 
Peas, Green, to boil 
to keep 
to keep another way 
to ftew 


to ftew with attuce 


Peppermint Drops 
Perch to fry : 
~ in Water Sokey — 
Pheafants to roaft _ 
Pickle, Indian, to make 
in Imitation of 
Bamboe — 
Artichokes." 
Barberries 
Red Beet-Root 
Red Cabbage 
Red Cabbage a 
fecond way 


Pickle White mane: : 


146 


PGi 
re Nees 


" Feet Tend Ears ie 


Page | 
Pickle Cauliflowers | 353: 
Cauliflowers, a } 
fecond way 353 
Cockles 46 
Codlings agen 
Cucumbers ~ 242 
Cucumbers a ee | 
- cond way 343 


Cucumbers in Slices 344 


Elder Buds . 352 
' Elder Shoots 352 
Grapes 354 
Kidney-Beans 346 
Mangoes 344. 
Mackarel 44 
Mufhrooms 355 
Nafturtians Se ae 
Onions | 3 56 
Oyfters Bie ne we 
Ditto another way 43 
Parlleyiicr eg "350 
Pork a 308 
Radifh Buds 33551 
Salmon, repress: 
42 
way . 
Samphire » 346 
Shrimps ie Cy a 
Smelts or Sparlings’ 45 | 
Walnuts black 347 
Ditto a fecond way 347 
Ditto Green 34.9 
Ditto Olive Colour 343 _ 
Ditto White. 349 
Pigs Chops to falt 306 
: to barbecue II 


to drefs in Imita- 
tion of Lamb 
Feet and Ears ee a. 


ragoo 


foufe 3°5 
Pettitoes to drefs, 56 
. P Pig 
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Page ‘es Pages 
Pig to roaft aa. ‘Pos Ox Cheek . ee i aa 
Pigeons drtine@h jc he; \E207 ee Pigeons ah 298) 8 
toboil 67. Salmon Se 
? to boil with Bacon = 133 Ditto, a fecond way AS 
to boil in Rice 131 Shrimps SON, 
to broil — ae Smelts or Sparlings 45 
to compote 129 ‘Tongt | 296 
to fricando 132 Woc odcocks go70 
- to fricaffee eal Veal | 205 | 
im a'ttole, 1208 Marble Veal 2.90) ai 
* fugged 132 Venifon S 205 hae. 
to roaft 67 Preferve Aprcoty 0°. 23 
in favoury Jelly 283 Apricots Green 2.18 
to tranfmogrif 130 Barberries in 0 
. Pike to boil, with a Pud- ’ Bunches. ir 
ding in the Belly f 25 Barberries for Tarts 229 
Pikelets to make Se eae, Bullace Cheefe 2.360 
Pippins to ftew whole 237, . Cherries in Brandy 336 
Plaice to ftew 31 ‘Morello Cherries 228 
Pork to barbecue - me Codlings to keep 
Chine to ftuff 112 all the Year f he 
to pickle 308 ‘Cucumbers 215 - “ 
to falt ' 307 Currants Red in 
Steaks to broil 72 Bunches { ahs 
Poffets, Ale, to make 311 Currants White ' 
Almond to make 310 in Bunches fi et 
Brandy 309 Black Currant Rob 237 
Lemon 3209 ' Currants for Tarts 215 ie 
“Orange. 310 - Damfons 22200 ne 
Sack : oh 30g _ Elder Rob “2.26 ge 
Wine BIO 2% Grapes i in Brandy | 216. x 
Potatoes to {collop Ny, BOE Green Gage Plums 229 © 
| Pot Beef to 2.93 Green Goofeberries 218 
Beef bi eat Venifon- <a Red Goofeberries 2.26 e 
lik mn 798 Goofeberries in — ‘ 
all Kinds of {mall Birds299 ~=—S—S~«simittation of Hops f 219 a 
Chars. 47. Lemons carved 232. 
Eels Pye Ot ao th Tei aoa 
Ham with Chickens 2.97 Magnum Bonum? .. 
Hare 2 “we Phams f mene 
| 97 | 
Lampreys. 48 ¢. ) -Oratiges 23% 
Lobfters 48 Ditto carved 233s 


Moor Game _ 525 2.98 Lemons ey ae 
aie: hae f. Preferve © 
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Page 

Preleive Ditto i in Jelly sg).8 222 
Ditto with Mar-? _ 
malade t 7.35 


Peaches 931 
Golden Pippins 217 
Kentifh Pippi 1g), 
Plums Green Ga 


Plums Magnum as 
- Bonum f 3 

Pine-Apples 225 
Quinces whole 2% 


Ditto in Quarters 232 


Red Rafpberries 228 
White ditto 227 
Sloe Cheefe 2.36 
SprigsGreen © 220 | 


Strawberries whole 227 


Wine Sours . 230 
“Walnuts Black 221 
Ditto Green ~ 2.22 
Ditto White 223 

_ Puddings Almond — 168 
Apple 2, 169 
Apricot 174 
Bread — 173 

: pice A pone f 173 

to ak | 
Cali’ st cet 172 


Little Citron 177 
Green Codling 178 
Boiled Cuftard 169 


Goofeberry 182 
Hanover UE 184 
Herb © 182 
Hunting — 168 
Lemon sige V/E8) 


Lemon a 2d way 170 
Lemon a 3d way 170 


Marrow, 179 
Marrow, a fe- ; 
"cond way § 17? 


Pee 
Puddings, Manom, a g 
‘third way pa 
Bolles Milk ” 181 
Nice — 173 
Orange Ir 
Orange, a. fe- | 
‘cond way f a 
Plata 3: 174 
Quaking 180 
Quaking, a fe- g 
cond way RS 
- Rice, Common 179 
Ditto boiled 172 
Ditto ground 17 
Red Sago 175 
Sago, another Way 177 
‘ Sippet ~ Ki “174 
Tanfey with by pus 
Almonds t 4 
Tanfey baked 177 
Tanfey boiled 176 
‘Tanfey with | | 
sround Rice { 7 
_ Tranfparent 175, 
Ditto a fecond way 199 
Vermicelli 175 
Whitt in Skins 180 
Ble papa meh 182 
Yorkfhire, un- 
der Meat — { 181 
Puffs Almond — 378 
~* Chocolate a7] 
Curd 261 
- German ~ 164 
-. Lemon is ayy 
Pies, Beef-fteak jj 150 
os Bride ‘ 155 
Calf ’s-Head I51 
Codling 153 
Chicken, a favoury 151i 


Pies 


pa) ana 7. ae Fe es. ? 
i a Ie A a i a a aac 3) Sy 


Pies, Ed Py i PS ‘alia, to boil crimp 


Ege ne Bacon. Salmon to pot 
to eat cold { ie to pot a fecond ? 
French 146 way 
Hare 149 rolled | 24. 
Herb, for. Lent 153 Sauce, Apple, for Goofe 59 
Hottentot 154. _ Bread for roaft 6 
Lobfter 156 Turkey f % 
- Mince =. 152 — for Cod’s Head } 
Olive or 157 and Shouiacss Pe ae 
_ Rook cy eee for Cod’s Head. 
Salmon hogw. ) 3 toga rae ee 
Thatched Houfe 1 $074 Celery 104 
_ Veal favoury — 158 Egg, for falt Cod 23 
Veal fweet 157 Ege, for roaft Fowls 64 
. Venifon 154 '  Lobiens * : 28 
Yorkshire Goofe ' 140. Ditto another way 28 
Yorkfhire Giblet 156 ‘ for Green Goofe 58 
Paci ane for Stubble Goofe 58 
6 lek el } for moft rid ou 
Pate og OF FLED 
Quince. hei hanide OR Bad Lat ae MEAN IGHA Sci, 59 
preferved whole 232 ~~ Onion,forboil- t 
: ed Goofe 
Ris ; Oyfter, for boiled 
Pitine Turkey °. i 
Rabbits to boil 68 for roafted Pig 
florendine 137 for roafted Pig , 
fricaffee Brown iq...” | a decond way 
fricaflee White 139 ~——__.. for Salmon 
to roaft | 68 Shrimp 7 | 
farprifed 7 138 - for boiled Turkey 
Swe Brandy, _ 336 | a fecond way t 
Creant sea. 251 White, for Fifh 
~ Red Tan ey” 2.19 White, for Fowls — 
. White Jam 213 Whité, for pak 
Patte 2.38 Breatt of Veal 
MPODS, a. 245 Saufages to fry 
Ray or Scate to boil 34 Scate or Ray to boil 


_ Ruffs and Rees to roaft 66 Scotch Collops, — Brown: 
Collops, White, 

5 Collops, French way Q 

big : Collops to warm 73. 

Sago to make with Milk 315 Sheep Rumps and Kitineys 106 
; Be eo eben 


~ 


PU Re Ne et : 
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ss ‘ae 
os coe aN 
: 1 ee bs 


Sober to ‘make 


Rt 9 Pg r ] 
“to make a feeone : 335 


way 

Ditto a third a 
“Shrimps to, ftew Fe 

Shrub Almond . 
Currant ne hy 

another way ‘sl 


Smelts.or Sparlings to fry 36 


Snipes to roait 66 
Snow Balls to make 263. 
Ree Dith of 205° 
Soles to caveach : 50 
tO a adi, 35 
to marinate 35 
Solomongundy to make = 280 
a fecond way OE 
soup, Almond, to make 6 
a-la- Bane ; "| 
Common Peas. _ 10 
Oyfter 13 
Craw-fith I 
Gravy with Yellow 
; Peas - { ee 
Aes Green Peas a 
4. Green Peas eee i 
nig . Meat. i 
iin. White’ Peas 2) Ii: 
4... Hare fe 
“= Onion ji 8 
© Brown Onion a9 
White Onion eee 
Ox Cheek 5 
Partridge fap ea 
> Peasstor Dent you 10 
Portable for T ravel- } 
rowers rae vs 
Rich V ermiceli age 7m 
vee Shaniarene : cup aera) 3 
a White é ing Dawe Bk 
nee to fewest as a? reg 


“Sprats to bake 34 


- Stew Cheefe with Hight } 
po WV toc? ¥ ag 
Palates or Chickeng : 
- Carp 
Ducks 7 og 
Ducks and: Green Bos 
Hare 
Oyfters and all Sorts. 
of Shell-fith . ; 
_ Partridge 
‘Ditto a fecond way . 
. Pears 
Peas 
Peafe with Lettuces. 
Rump of Beef 
Ditto a fecond way — 
. Tench 
Turkey Brown 
Ditto with Choy 
Sauce * | 
Strawberry Jam to make _ 
to preferve whole 
Stum to make 
Stuffing for a marinate 
Goofe- — ‘ 
Sturgeon ie drefs. 
o pickle” 


Sugar to bo Candy Height 


Sugar to {pin Gold Colour 
Silver Colour 
Spun Sugar,.a Defert of © 


Sweetbreads- a-la-Daube ee 
“to fricaffee Brown 


to fricaflee We 
forced 
to. ragoo 

Syliabubs, Lemon, to make 


Page 


285 
124 


3g 


127 


128 

136° 
38 

134 


134 
206 
142 
_ 289 


245 
29 


I2T 


120 


aie 


227 


329): 


Lemon, a ne 207 
way ae 
Solid ; 207 
under the Cow 208 

- Whip 208 
aga Sad! Teale 


SESS 


- 


_ 'Feale to roatt bit 66 
Tench to ftew Brown 29 
Berm to ftew eg get 26 
- Toaft, fried, to make 963 
_ Tongues to boil 69 
: to falt 307 
_ Trifle to make 255 
_ Tripe foufed "205 
_ Trout to fry -36 
_ Turbot to boil | 25 
- Turkey ee Oyfter BA 
| auce 
a-la-Daube, hot 122 
cold | 123 
to hath 74 
i to roaft’ 62 
' foufed 304 
ftewedandC elery 2 3 
BS a. Satice t 
; ftewed Brown’ 121 
i Turtle. to drefs 100lb. ‘ 
4 Weight — § 5 
to drefs afecond way 19. 
4 artificial to make 84 
‘ Forcemeat for ditto 85 
f Mock to drefs — $2. 
a fecond way © 83 
_ To make Artificial Flowers 189 
( v 
4 Veal, a Breaft, to: boil - 
i a Breatt, to collar : por 
: Ditto to porcupine | ‘i 89 
Ditto to ragoo 90 
; a Fillet bombarded 93. 
(to ragoo a Fillet 100 
* to ftew a Fillet 100 
4 to fricando 94. 
: to-halhy’))’ - Pal 
_ to difguileaLeg. 101 
to mince agus 


Mag 


Wafer Imperial 


e Oliva"! 


Ditto a zo my 95 


Venifon Patty 


Vinegar, Elder FFiowei 
Goofeberry~ 

Sugar 
_. ‘Tarragon . - 
Violet Cakes 


Wafers to make 
Wafer Pancakes 


Barley 
Web Silver to fpin 
Gold to fpin 
" Whet before Dinner 


ae eae 
W \ 
Arm fal og 


94 


Whey, Cream of Tartar 
Scurvy Grafs 214. 
. Wine B12) 
Whitings to broil | 35 
-afecond way % yin 
Wigs, light, to make 274. 
Wine Balm © " 
Blackberry 
Birch 324. 
Birch, a fecond way 325 
Clary | 327 
Cowflip : isk oe ae 
Ditto, a fecond way 326 
Red Currant Bele a 
Ditto another way 323 
* Elder Flower 326 
Elder Raifin 31g 
Ginger | 330°" 
Pearl Goofeberty 32% 


Goofeberry, cig ate : 


cond way 


Wine 


Nera Aceh 
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